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... another load of Bulk Flour from International ! 


Yes, our trucks are continually on the move, deliv 
ering famous “Bakery Proved” Flours in bulk to 
progressive, cost-conscious bakers throughout the 
nation. International’s Bulk Flour service can save 
you money, too. Elimination of sack costs, reduc- 
tion of flour handling costs and reduction of sani- 
tation control, cleaning and warehousing expense 
are just a few of the economies you will realize. 





Naturally, you get the same high quality “Bakery 
Proved” Flours in bulk that you’ve been getting 
in bags . . . the same dependable performance . . . 
the same unvarying uniformity. Ask your 
International representative for more complete 
information today! 


When you think of bulk flour, think of... 


wim, Mnternational 
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C from the heart of the major producing areas, 


wheat flows to CHICAGO, the world’s largest ter- 
minal market. Situated as we are, we can always choose 
the finest. Such selection allows us to offer a complete 


line of flours to suit all bakery needs. 





ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOUIS—MISSOURI, NASHVILLE, NEW ORLEANS 
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This is a first principle with bakers all over our 
country. For example, it takes bread in copious quan- 
tities to satisfy the mushrooming demand for the 
delicacy here in evidence . .. whether it’s known as a 
grinder, po’-boy, submarine, Italian hero or a Hoagy! 


Today bakers are happily fulfilling this particular 
demand, in addition to all the other bread uses they 
have built up throughout the years. But bakers just 
couldn’t do this without modern time-saving devices 
and operations in every department. Or without 
dependable flour performance! 


Providing these tailored-to-order flours has always 
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“Git thar fustest with the mostest’* 





been our specialized service. 
And by keeping in step with 
bakers we intend to continue 
being first in bakery flours! 


if you, Mr. Baker, are not 
already making use of our 
specialized services (although a great many other 
leading bakers are), why not send a part of your 
business our way? We'll pay the freight on your wire 
or phone call . . . and give you the most pleasing 
product and service you’ve ever had! 


*Nathan Bedford Forrest (1821-77) famous Confederate 
cavalry leader who, when asked in 1865 how he won his many 
victories, said “‘... git thar fustest with the mostest men!”’ 
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The Wheat Situation: 
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Price-Firming Factor Present 
As Export Estimate Boosted 


By JOHN CIPPERLY, Northwestern Miller Washington Correspondent 


WASHINGTON —A wheat and 
wheat flour export estimate of more 
than 400 million bushels is likely 
to become an important price mak- 
ing factor in the market for the 
coming year despite the fact that 
the mountainous surpluses avail- 
able would ordinarily be a depres- 
sant to any price advance. The 
newly available estimates of ex- 
ports, made by sources independent 
of the U.S. Department of Agri- 
culture, indicate a potential move- 
ment of 425-465 million bushels for 
the crop year ending June 30, 1959. 


The validity of the estimate rests 
on the timing of export shipments 
within the crop year. Some observers 
do not think that the highest point 
of the range can be attained. Never- 
theless, the lower level suggests that 
if the wheat loan program moves in- 
to an impounding in excess of 500 
million bushels this crop year, the 
weight of export demand will fall 
primarily on the free wheat market, 
consisting of penalty wheat stocks 
and wheat grown in the small 15 acre 
farm areas where production is out- 
side loan coverage. 

Recent reports of government 
wheat impoundings plus farm stocks 
indicate that a free wheat market, 
with supplies in strong hands, is 
forcing prices to or above the loan 
level. Forthcoming government pro- 
curements under Public Law 480 may 
accelerate the upward trend of prices. 

New Procurements 

Negotiating instructions have been 
issued to Yugoslavia, Pakistan, Israel 
and Spain. The Yugoslav deal will in- 
volve between 900,000 and 1.1 million 
tons of wheat this crop year. There 
have been-no indications of the class- 
es involved, but it is noted that in 
the past Yugoslavia has been a price 
buyer. The Israeli procurement was 


PL 480 Agreement 


Announced for Israel 


WASHINGTON — The conclusion 
of negotiations with Israel for the 
supply of surplus agricultural com- 
modities under the terms of Public 
Law 480 has been announced by the 
U.S. Department of Agriculture. Val- 
ue of the agreement is set at 538 
million. 

Departing from precedent, USDA 
announced the commodity breakdown 
before the formal announcement cf 
the signing of the agreement. The 
value of the wheat involved is put at 
$11.5 million; feed grains of mixed 
varieties at around $15 million with 
$2.5 million-worth of edible oils. The 
balance covers a small quantity of 
tobacco and the cost of ocean freight. 

USDA says that this program is 
the first of seven large programs 
which will be available to finance the 
export of U.S. agricultural surpluses. 

The timing of the announcement 
of the program for Israel arouses the 
interest of observers inasmuch as it 
was made on the eve of the elections 
and might be construed as influencing 
the Jewish vote in favor of the ad- 
ministration, particularly in New 
York. 


issued Nov. 3 (see accompanying 
story). 

This new estimate of export poten- 
tial is modified with the qualification 
that attainment of either level of the 
range will depend upon the pace of 
movement. The outside estimate is 
seen as realistic from the viewpoint 
of demand and the total of foreign 
requests, but not assured by the tim- 
ing between now and the end of the 
crop year. 

On the other hand, the immediate 
impact of the procurement potential 
can have little less than a firming ef- 
fect on commodity market prices for 
wheat with exporters procuring 
grain from the free market to meet 
sales, and the accompanying hedging 
influence which should result in a 
strong cash market immediately and 
the subsequent influence of the lift- 
ing of hedges against export sales. 

Balancing out the export demand 
with the free market supply, as seen 
in the last stock position report and 
wheat loan commitments of more 
than 380 million bushels, indicates 
that at the close of the crop year 
there may be better than 125 million 
bushels of wheat in free market 
hands. In the meantime, however, the 
strong holders of free market supplies 
will control the market and thereby 
maintain not less than the effective 
loan rate for wheat at country points 

and possibly higher. 

It should be taken into considera- 
tion that much of the free market 
wheat—in the Southwest and ineligi- 
ble for loan—may still be held aff 
the market until it is eligible for sale 
next year, without penalty, if the 
1959 crop fell below expectations. Un- 
der such a plan the withholders of 
wheat from this year’s market can 
move their production into the next 
crop year and information reaching 
here from field sources indicates that 
this condition is a probability. 

To the extent that ineligible wheat 
is held off this year’s market it will 
further push up domestic wheat 
prices in both cash and futures mar- 
kets. 

e®ee 


. 
Flour for Pakistan 

WASHINGTON—tThe U.S. Depart- 
ment of Agriculture has authorized 
the procurement of what is popularly 
known in government circles as a 
“shirt tail” full of flour for Pakistan. 
The value of the transaction is $66,- 
700 and involves 700 metric tons. 

This supplemental authorization is 
made under PA 15-35 and the flour 
will be moved in bags. 

Contracts may be made between 
Nov. 7, 1958, and Dec. 31 for delivery 
to Pakistan importers either c&f or 
c.i.f. Pakistan ports or f.as. US. 
ports. Shipments may be made be- 
tween Nov. 7 and Jan. 31, 1959. 

This flour procurement authoriza- 
tion reflects an extension of a pre- 
viously announced authorization num- 


bered 15-28 wherein the delivery 
period was between Nov. 29, 1958 
and Jan. 3, 1959, which originally 


involved a substantially larger quan- 
tity of flour. This extended authori- 
zation involving only about 700 
metric tons leaves about 18,000 met- 
ric tons still to be purchased under 
the original procurement authoriza- 
tion. 








IMPROVEMENT IN CAR 
SHORTAGE INDICATED 


WICHITA — Following complaints 
of a shortage of boxcars for the heavy 
grain movement in Kansas, Sen. An- 
drew F. Schoeppel (R., Kansas) called 
on the Association of American Rail- 
roads in Washington recently. In a 
telegram received by Sen. Schoeppel 
Oct. 30, the railroads indicated a 
rapid improvement in the situation 
and the prospect of an early end of 
the shortage. A survey made by the 
railroads, at the request of Sen. 
Schoeppel, reveals the roads serving 
Kansas during the eight-week period 
ending Oct. 18 loaded 37.8% more 
carloads of grain than during the 
same period last year. This compared 
with an 18% increase nationally. 
There will be continuing improve- 
ment, as the soybean and rice har- 
vests are drawing to a Close, permit- 
ting the release of more boxcars into 
this area. 





Barter Policy 
Statement Awaited 


WASHINGTON—New policy on 
barter programming was deter- 
mined by top officials of the U.S. 
Department of Agriculture at a 
meeting here during the morning 
of Nov. 4. The policy has now to 
go through inter-agency clearance 
and it now seems likely that a firm 
announcement will be made dur- 
ing the course of this week. 


Yet to be disclosed is the decision 
on the domestic processing of off- 
shore strategic ores. It is assumed 
from conversations with USDA of- 
ficials that the department is not dis- 
posed to involve its funds in domestic 
processing, thereby protecting its as- 


sets by requiring the importer to 
absorb the domestic processing 
charges. 


The provision of “additionality,’ 
required in past legislation and form- 
ing an important part of USDA pol- 
icy, may be slightly modified. How- 
ever, the department is expected to 
retain the provision to insure that 
barter sales will not replace dollar 
business. Nor will the bartering of 
surpluses be used as a device which 
will interfere with exports from othe1 
nations because of price discounts 
which are alleged to have been avail- 
able in the past. 

USDA officials say they are not 
alone in the position taken up and 
indicate that the state department, 
supported by the budget bureau, is 
taking a strong stand. State depart- 
ment objections have been primarily) 
concerned with the overflow of bar- 
ter commodities into world markets 
at discount prices which upset deal- 
ings of competitive friendly countries 
who have similar surplus commodities 
on their sales counters. 

Significantly, it has been learned 
that Canada has a negotiating mis- 
sion in Washington at this time in 
connection with the General Agree- 
ment on Tariffs and Trade. Repre- 
sentations from the Canadians may 
make the state department disposed 
to keep a tight check rein on any 
attempt to water down the rigid 
restrictions on barter deals for sur- 
pluses. 

On balance, it may be said that 
USDA policy will have the effect of 
liberalizing the previous rigid re- 
strictions to the extent that it will 
deflect congressional criticism of the 
program. 
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Maple Leaf Report—Maple Leaf 
Milling Co., Ltd., announced net 
profits of $817,046 in its annual 
report. This is 25% above the pre- 
vious year 
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Ogilvie Shares—Agents for the 
anonymous buyer of up to 300,000 
shares in Ogilvie Flour Mills Co., 
Ltd., state that the 
“known Canadian company, owned 
and operated in Canada" 


buyer is a 
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Medical Promotion—An expanded 
program of promotion by the flour 
milling industry in cooperation with 
the baking industry was discussed 
at the 
American Bakers Assn. in Chicago 


annual meeting of the 
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Industry Loss — Herman Fakler, 
Millers Federation vice 
president 
service to millers, died unexpect- 
edly Oct. 29. His biography ap- 
pears on 


National 
who gave 33 years of 
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Market Report—Fiour buying dur- 
ing the ending 
Nov. 3 moved at a plodding pace, 
making it almost a carbon copy of 


seven-day period 


the lack of activity the previous 
week 
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Ogilvie Accounts — Consolidated 
net income of Ogilvie Flour Mills 
Co., Ltd., amounted to $1,896,462, 
an increase of $395,411 
profit in 1957, the company has 
disclosed in its annual report 


over the 
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The Late Herman Fakler 


HE MILLERS NATIONAL FEDERATION, 
7 ak a distinguished history of 56 years be- 
hind it, was served for nearly 60% of that event- 
ful time by Herman Fakler, first as the right hand 
of his “discoverer,” Sydney Anderson, a man who 
himself gave much to the milling industry, then 
as Washington representative with which went 
the title, for the final 23 of those years, of a vice 
president. 

For more than three decades, Mr. Fakler wrote 
and spoke many thousands of words in behalf of 
the industry te which he devoted his talents. Tell- 
ing were the phrases he used to advance the wel- 
fare of flour milling. His was an invaluable con- 
tribution to the work of the MNF professional 
team of officials. 

Many words, too, were written about Herman 
Fakler himself, but in all the personal reports, 
the character studies, the impressions cf writers 
over the years, one characteristic is forever men- 
tioned—modesty. His modesty was as a candle to 
his merit, as one cassical writer put it, and his 
reference could have been only to one of the 
Fakler merit. The words of poet James Beattie, 
written 200 years ago, can be aptly quoted in ring- 
ing down the curtain on a career to which the 
word “worthwhile” springs readily to the pen. 
Beattie said: “Zealous, yet modest ..... patient 
of toil, serene amidst alarms, inflexible in faith, 
invincible in arms.” 

That inherent modesty could not hide the cal- 
iber of the man when the time came to do battle 
for the industry he represented. Congressmen, 
government officials knew him to be incisive in de- 
bate, brisk in speech and deportment, sincere in 
presentation. He had a faculty of helpfulness that 
commended many to call upon his time and good 
offices. 

There were few facets of MNF operations in 


which he did not have a hand in shaping. Too 
many, indeed, there are to mention, but one of 
his major interests was the export business. He 
took great pride in the successful work of the ex- 
port programs department and frequently spoke 
with satisfaction of the progress of recent years, 
the joint result of virile selling by export millers 
and the promotional work of his associates in 
Washington. It was his pride, too, that even when 
wheat exports dipped, flour remained a constant. 
He fought steadily for the product to which he de- 
voted his business life, calling it, on one occasicn, 
“the steady, reliable vehicle for the U.S. wheat pro- 
ducer.” He never claimed that flour exports would 
equal those of wheat, but he insisted that they 
were the bread and butter account of the Ameri- 
can wheat grower. 

It was not Mr. Fakler’s way to paint a rose- 
hued path when preparing a case for industry 
betterment. Each particular case represented a 
challenge and he was ever ready and willing to 
meet the challenge. 

Countless cases of Mr. Fakler’s effectiveness 
could be quoted. Suffice it to mention one recent 
reference to him in connection with food additive 
legislation which stands in the nature of an epi- 
taph to his energy. It was written in The Miller: 
“Too much credit for deadline action in a Congress 
hurrying towards adjournment... cannot be giv- 
en to the vice president of the Millers National 
Federation, Herman Fakler, who deftly arranged 
for the measure to be brought before both cham- 
bers for attention and passage.” 

His action, true enough, was deft; but behind 
it stood a reputation for professional integrity, 
dignity and skill. Such a man will always com- 
mand a hearing and Herman Fakler was such a 
man. 


The Infinite Variety of Our Daily Bread 


HERE IS NO BAD BREAD; some breads 

are merely better than others. Look at the 
infinite display in any bakeshop; see the array of 
offerings on the table of any restaurateur who is 
alert to the appetite-awakening properties of 
good, fresh breads. In color, they range from the 
lightest white to the darkest brown. They can be 
soft or crusty, catering to the taste of every 
gourmet. 

There has grown up, over the years, an idea 
in the minds of some that The Miller is editorially 
opposed to all breads that are not white. Nothing 
cculd be further from the truth. The Miller recog- 
nizes no color bar in the breadstuffs’ industry; it 
does not favor the segregation of breads. 

What The Miller campaigned against with 
lusty vigor for many years was the attitude of 
mind which decried white bread and the ingred- 
ients that go into it to produce a better, more 
nutritional product. Who will deny that science 
cannot improve upon nature? The target was the 
food faddist who denied this fundamental truth. 

In the last issue of this publication for July, 
editorial reference was made tc a bread made 
by Richard Mease, Schoeneck, Pa. Organic Farm- 
ing and Gardening, a publication brilliantly edited 
by Robert Rodale (even though we do not agree 
with his basie philosophy in the food field) de- 
scribed the bread in an-article which aroused our 


interest. The bread, the article said, was made 
from sprouted grain and we found it hard to be- 
lieve that an appetizing loaf could be made in 
the manner described. Mr. Mease and Mr. Rodale 
caused a supply to be sent for sampling and the 
verdict, delivered by a majority vote of the team 
of samplers, showed that Mr. Mease’s production 
earns a rightful place in the galaxy of specialty 
breads. True, a steady diet of such a bread could 
be monotonous, opined the jury, but so could a 
diet of any one type of bread, be it white or brown. 

Mr. Mease says the grains he uses are the 
very best available; any miller can justifiably 
make the same claim. Mr. Mease’s grains are all 
cleaned before use so that the broken and de- 
formed kernels, as well as foreign seed and dirt, 
are removed. In this, too, he acts no differently 
from any orthodox miller for the cleaning house 
is an important part of the milling operation. 

After a period of 36 hours the grains are soft- 
ened and begin to sprout. Then the “pure” flavor- 
ings—sea salt, organic minerals, sterilized well 
water, wild flower honey—are added with yeast 
and everything is forced with high pressure and 
slow speed through a fine screen. 

Millers use pure additives; they process the 
grain. The end result is the same. They, too, pro- 
vide a healthful food. 
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USDA Starts Grain 


Transport Study 
In Midwest States 


WASHINGTON—The U.S. Depart- 
ment of Agriculture is undertaking 
a survey of grain transportation in 
12 midwestern states (Ohio, Michi- 
gan, Indiana, Illinois, Wisconsin, 
Minnesota, North and South Dakota, 
Nebraska, Kansas, Iowa and Mis- 
souri). 

The study is being made at the 
request of the grain trade, and will 
provide a picture of what is taking 
place in grain transportation in that 
area. 

The study is being done in two 
phases: Phase (1) will cover country 
and river elevators, and Phase (2) 
will cover terminal elevators, 

The Commodity Stabilization Serv- 
ice is cooperating with the Agricul- 
tural Marketing Service in the han- 
dling of the first phase. The ASC 
office representatives are conduct- 
ing the interviews with the coun- 
try elevator operators. The termi- 
nal elevator interviews will be han- 
dled by AMS, which will assemble 
and analyze the data gathered from 
both the country and terminal ele- 
vators and will prepare a study on 
the basis of this information. 

It is expected that about 2,000 
country elevator operators and about 
100 terminal elevator operators will 
be contacted in the survey. 

The terminal elevator information 
will be provided by answers to ques- 
tions on a questionnaire which will 
complement the _ information re- 
ceived from the country elevators. 

Participation Not Mandatory 

Participation by the grain com- 
panies is not mandatory. However, 
the success of the study will de- 
pend in large part on the assistance 
of all eclevator companies, and the 
accuracy and completeness of the 
answers, the USDA said. All data 
will be confidential information. 

A meeting to discuss the question- 
naires was held in Kansas City Nov. 
3. Other meetings are scheduled for 
Wichita and St. Louis (Nov. 5), Pe- 
oria and Omaha (Nov. 6), Des 
Moines and Chicago (Nov. 7), Minne- 
apolis (Nov. 10), Indianapolis (Nov. 
11), and Saginaw (Nov. 13). 

These meetings are being held to 
obtain necessary clearances for 
USDA personnel to contact line ele- 
vator managers, and to determine 
from where information requested in 
the questionnaires is to be obtained 
by interviewers. 

On completion of these meetings, 
state ASC office personnel will be 
oriented, and the actual interviews 
will commence about Dec. 1. 

Secretaries of the state grain and 
feed associations are assisting with 
the scheduled meetings and will as- 
sist in expediting this study. 


BREAD iS THE STAFF Or LIFE-—— 


Niagara Frontier 


AACC Meeting Set 


BUFFALO Dr. J. F. Mahoney, 
manager of the technical service divi- 
sion, Merck & Co., Rahway, N.J., will 
be the speaker at a meeting of the 
Niagara Frontier Section, American 
Association of Cereal Chemists, at the 
Erie County Technical Institute here 
Nov. 10. Dinner will be served at 
6:30 p.m., and the meeting will start 
at 8 p.m. 
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Maple Leaf Milling Reports 
Increase in Net Profits; 
Better Margins Sought 


J. S. Gage 


GMI VICE PRESIDENT—4J. S. Gage, 
director of grain operations for Gen- 
eral Mills, Inc., has been elected a 
vice president of the company. (See 
The Miller, Oct. 28, 1958, page 3.) 
Mr. Gage has been with GMI since 
1932. 


Call for Food Bank 


OTTAWA — Addressing the local 
Women’s Canadian Club, Prime Min- 
ister John Diefenbaker said he will 
repeat his call for an international 
food bank during his Commonwealth 
and world tour. The food bank wouid 
be used to store surpluses for emer- 
gency use or as a means of helping 
hungry nations. There is a “grow- 
ing recognition that each of us has a 
responsibility for those less fortunate 
than we are,” he said. Mr. Diefen- 
baker started on his 742 week trip 
Oct. 28. 








TORONTO—Net profits of Maple 
Leaf Milling Co., Ltd., of $817,046, 
$1.37 a common share for the year 
ended July 31, 1958, are 25% above 
profits of $653,962 or $1.06 a com- 
mon share in 1957 and are the best 
since 1954, the company has an- 
nounced in its annual report. Clif- 
ford E. Soward, president, pointed 
out that for the first time the bene- 
fits from the integration of Purity 
Mills, Ltd., began to be reflected in 
sales, profits and general all-round 
efficiency of the company. Progress 
in modernization, research, etc., 
was made at an even more rapid 
pace than in 1956-57, the report 
noted. 


Earning potential is still not being 
fully realized, Mr. Soward said. Prof- 
its of slightly more than 1¢ a sales 
dollar are lower than are considered 
reasonable in the industry, particu- 
larly in relation to milling in other 
countries. Strong efforts are being 
made to bring about further improve- 
ment. 

Working capital of $5,699,089 at 
July 31 is little changed from $5,705,- 
579. Capital expenditures were 
$1,004,044, funded debt reduction 
$468,500 and dividends paid $355,266 
Current assets of $22,329,074 are ex- 
clusive of shares in controlled sub- 
sidiaries having market value of 
$1,729,000 

Reviewing operations, Mr. Soward 
stated that the increase in Maple 
Leaf exports was comparable to the 
16% rise in Canadian flour exports 
for the crop year ended July 31. Also 
an encouraging increase was enjoyed 
in Canadian flour while con- 


sales, 





Known Canadian Interests 


Behind Ogilvie Share Bidding 


MONTREAL — Agents for the 
anonymous buyer of up to 300,000 
common shares in Ogilvie Flour 
Mills Co., Ltd., have stated that 
the buyer is a “known Canadian 
company owned and operated in 
Canada.” One of the many rumors 
circulating in connection with the 
identity of the individual or in- 
dividuals involved is one which con- 
nects the names of prominent U.S. 
milling companies with the take- 
over attempt. (The Miller, Oct. 28, 
page 3.) 


National Trust Co., agents for the 
buyer, stated: “In answer to the re- 
cent wire sent to holders of common 
shares in Ogilvie Flour Mills Co., Ltd., 
by the directors of the company re- 
questing the prompt return of proxies 
in favor of management in order to 
keep control of the company in the 
hands of ‘known Canadians’, we have 
been authorized to advise that the 
principal who is putting up the 
money to purchase 300,000 shares of 
Ogilvie common at $44.75 share under 
a recent offer is a known Canadian 
company owned and operated by Ca- 
nadians and that it is the firm in- 
tention of this purchaser to retain 
the interest acquired in Canadian 
hands.” 

The trust company said that with- 
out disclosing figures it can be stated 


that the offer is going along ‘most 
satisfactorily.” The offer closes Nov 
5 but is subject to withdrawal at 
any time 
Canadian Firms Named 
It has also been revealed that the 
buying interests are associated with 


Gairdner & Co., a Toronto invest- 
ment house. Gairdner associates in- 
clude Trafalgar Investment, Ltd., 


and the firm is said to have owned 
around 85,000 shares in Ogilvie prior 
to the present buying spree. A bid 
for control by buying in the open 
market was made in 1952, reported- 
ly by the same group, but it was 
unsuccessful. 

As a large shareholder, Trafalga 
Investment, Ltd., has been critical of 
Ogilvie’s management. Repeated de- 
mands have been made by more in- 
formation on the details of Ogilvie’s 
operation which include _ wholly 
owned non-consolidated operating 
subsidiaries and three wholly owned 
investment subsidiaries. 

Rumored buyers have included the 
Garfield Weston group of companies, 
but a Gairdner official, conceding 
that this has been a strong rumor, 
said that none of the rumors he had 
heard have been correct. (Another 
rumor frequently voiced in Canada 
associates the name of R. J. Pinchin 
OGILVIE, page 48) 


(Turn to 


sumer packaged goods provided an 
important portion of gross sales. The 
St. Boniface mill was re-equipped and 
a similar project is underway at Port 
Colborne. 

The impact of continual inflation- 
ary wage increases upon the 
pany’s ability to remain competitive 
particularly in the export field, is 
causing concern. Mr. Soward 
“We are approaching the time when 
it will not be 
productivity appreciably by 
capital expenditures on plant 
chinery.”’ 

Discussing the past year, Mr. Sow 
ard said: “During the year there ex- 
isted throughout the western world 
surpluses and over-production in ag- 
ricultural and 
Many industries have 


com- 


said 


increase 
further 
ind ma- 


possible to 


dities 
per ite 


other comm 
had to 


in an atmosphere of recession. Fortu- 
nately, Canada enjoyed a wheat crop 
of good protein quality ifter several 


years of rather poor wheat. As a re- 


sult, the reception of the company’s 
flour in extensive overseas markets 
improved considerably. New countries 


all over the world are, however, at- 
tempting to become self-sufficient in 
their flour 


encouragement of the construc 


requirements through the 


‘T10n Ol 


local flour mills. In many cases these 
ire uneconomical. We are keeping in 
close touch with these developments 


run force on 
expand- 


which could in the long 
us more dependencs 


ing home consumption 


upon 


Surprising Development 


“Perhaps the most surprising de- 


elopment of the year was the fact 
that U.S. subsidized flour was actual- 
y sold in the British market in sub- 
stantial quantities despite a 10% tar- 


iff hurdle. The matter has been drawn 
to the attention of the authorities 
ind we expect appropriate action will 
be taken 

“A few years ago a flour 
company dealt only in the 
simple business of developing 
few 
Now the changes in 
demand for easily prepared 
ind moderr 
changed the 
nplex one, deve 





ing a 


modity 


grades of this 


tastes, 
dishes 
ods have 
exceedingly cor 
and producil 
fr 

t 


business int in 
oping 
ng and selling many types 
yroducts. These changes in the ba- 
sic nature of the business hav re- 
quired an entirely new approach to 
the organization and management of 
the plants, particularly since the mar- 
the foox 
1 exceedingly | 


gin of profit in business has 


remaine 





‘Although ¢ lings have shown an 
encouraging im vement, the direc- 
tors are of the opinio it the earn- 


still 


fits of 


ing potential of the company is 
not being fully realized. Pri 
slightly more than one cent on each 


dollar of sales are lower than are 
considered reasonable n the Canadi- 
an milling industry, particularly in 
relation to milling in other countries 
The management will continue to 
make strong effort to bring about a 


further improvement in this respect 
In giving details on the firm’s ex- 

port activity, the report said 
“Canadian 





exports of flour for the 


crop year ended July 1, 1958 

creased by 2.349.000 bags over last 
year, or approximately 16 The in 
crease in Maple Leaf exports was 


ernment 


comparabk Although \ 
ind UNRRA 


gifts of flour to Colombo 
I MAPLE LEAI 
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Milling Industry Undertakes Medical 
Promotion Progam to Aid Bakers 


CHICAGO — An expanded pro- 
gram of promotion by the flour 
milling industry in cooperation with 
the baking industry was discussed 
attending the annual 
meeting of the American Bakers 
Assn. here last week. It includes 
expanded promotional activity of 
both the Bakers of America Pro- 
gram and the Wheat Flour Insti- 
tute, and replaces the medical ad- 
vertising of the baking industry 
with a similar program of the 
Wheat Flour Institute. 


for those 


E. E. Kelley, Jr., president of the 
ABA. called attention to an “im- 
portant shift” in the Bakers of Amer- 
ica Program, with additional funds 
illowing the program to add two 


members to the nutrition field staff, 
ind expand its activities in develop- 
ing promotional material for schools 

as film strips, motion pictures, 
literature. Mr. Kelley 
conferences be- 


sucn 

id additional 
termed results of 
tween millers and wheat growers and 
bakers as “progress of a _ concrete 
The expanded program by the flour 
related by Donald H. 


Was 





CONVENTION COVERAGE 


Editorial and photographic cover- 
age of last week’s convention of the 
American Bakers Assn. was handled 
by the following members of The 
Northwestern Miller’s staff: Frank 
W. Cooley, Jr., Minneapolis and Don 
E. Rogers and Henry S. French, Chi- 


cago. 





Wilson, Eckhart Milling Co., Chicago, 
president of the Millers National 
Federation. Mr. Wilson hailed the ap- 
pearance of millers on the bakers’ 
program as an indication of the “full 
and public recognition of the mutual 
concern of both miller and baker for 
a common problem.” 


Call it declining per capita con- 
sumption, call it the problem of how 
to sell more bread or call it market 
maintenance and development,” Mr. 
Wilson said. “Any way you put it, it 


is the problem of the miller and the 


baker together. The activities of the 
Bakers of America Program, the 
American Institute of Baking and the 
Wheat Flour Institute dovetail, sup- 
plement, coordinate and work to- 
gether as never before.” 

The specifics of the new program 
were detailed by James L. Rankin, 


Pillsbury Co., Minneapolis, chairman 
of the WFI committee, and Howard 
H. Lampman, executive director of 
WFYI. Mr. Rankin felt the millers and 
bakers have many areas of mutual 
interest, and few of conflict. 


Closest Cooperation Urged 


is most logical that 
to develop the 


“Therefore, it 
we should attempt 
closest understanding and coopera- 
tion in the activities of these two 
great industries. In furthering these 
goals, we millers will not regard our- 
selves as sellers and you bakers will 
not regard yourselves as buyers—we 
shall be partners,’”’ Mr. Rankin said. 

3ackgrounding the activities of 
WFI, Mr. Lampman stressed that 
millers and bakers have the common 
goal of maintaining and expanding 
the market for wheat flour foods. He 
showed how WF is assuming respon- 
sibilities for a small but extremely 


influential target—the industry's eth- 
ical promotion work on doctors, den- 
tists and public health workers. This 
is done, Mr. Lampman said, by de- 
veloping areas of common interest, 
whether it be nutrition facts, mer- 
chandising through National Sand- 
wich Month, expansion of the domes- 
tic market for cereal products or the 
effort to stimulate greater use of 
commercially baked foods. 

The two main channels followed 
by WFI toward this one goal were 
detailed by Mr. Lampman as the de- 
velopment of new ideas for product 
use through recipes, and the attempt 
to reach those people who are in- 
different or even antagonistic toward 
wheat flour foods through channels 
of accepted authority —the profes- 
sional people. 

The newest department in the in- 
stitute organization, offering a cam- 
paign in the medical-dental-public 
health field, is tagged for brevity, 
“Public Health Services.” The minds 
of doctors, dentists, nurses, and pub- 
lic health workers are the objective 
because these people, in turn, influ- 
ence nearly everybody, Mr. Lamp- 
man said. 

“The program is based on service- 
to help doctors, dentists, and public 
health workers in their own plans for 
patients and communities. The insti- 
tute offers help to teach the public 
that good diet requires a share of 
wheat flour foods; help to combat 
negative professional counsel against 
wheat flour foods, and help for pro- 
fessional groups fighting food faddism 
and quackery,”’ he explained. 

New Leaflets Available 

Mr. Lampman closed by detailing 
the new leaflets on snack foods and 
film strips on the family food note- 
book to show how WFI promotion 
is cooperating with the baking in- 
dustry. The basic nutrition fact book, 
“Eat to Live,” has been ordered by 
many doctors, nurses and _ public 





OFFICERS REELECTED—Officers of the ABA were photographed at a 


health social workers, Mr. Lamp- 
man concluded. These materials and 
others originally prepared for nutri- 
tion education in schools may be 
transferred to the new program. 

“The new program is firmly ground- 
ed on three points—a trivet of inter- 
industry cooperation, basic research 
and effective action,” Mr. Lampman 
concluded. 

Mr. Wilson emphasized to the bak- 
ers: “This is your program as much 
as ours. We hope to share with you 
whatever pride of authorship may ex- 
ist. As the Wheat Flour Institute be- 
longs to you as it does to us, we hope 
you evidence your proprietorship by 
interest and enthusiasm. 

“Exercise the parental authority in- 
vested in you to make our total effort 
as millers and bakers more effective. 
And, like all good parents, let’s keep 
our fussing within the family and 
stick up for our kids before the 
world. We can please most millers 
and most bakers with what we do 
most of the time.” 

Mr. Kelley also told the bakers of 
the ABA attempt to work closely 
with wheat grower groups, to enlist 
their cooperation in the educational 
drive of the Bakers of America Pro- 
gram. “The five wheat states which 
now have funds raised through as- 
sessments on growers have been co- 
operating with us,” Mr. Kelley said. 
“They are using our literature in 
moderately heavy quantity within the 
borders of their individual states, but 
obviously the job which needs to be 
done is in the heavy consuming states. 

“These state groups—Kansas, Ne- 
braska, Colorado, Oregon and Wash- 
ington—are restricted in their activi- 
ties, but there is coming into being 
after Jan. 1 a new wheat organiza- 
tion which will be financed to work 


on the national and international 
scale. 
“We are confident that this new 


group will at last be able to assist in 


board meeting during the association’s 58th annual convention held at the 
Hotel Sherman, Chicago. Seated (left to right) are: William M. Clemens, 


chairman, the Trausch Baking Co., Dubuque, Iowa; E. E. Kelley, Jr., presi- 


dent, the Butter Krust Bakeries, Lakeland, Fla., and Sanford E. Epps, vice 
president, from H. H. Claussen’s Sons, Inc., Augusta, Ga. Standing are: Rus- 
sell E. Duvernoy, vice president, Duvernoy and Sons, Inc., New York, N.Y.; 
Cc. J. Burny, treasurer, Burny Bros., Inc., Chicago, and Harold Fiedler, secre- 
tary, the American Bakers Assn., Chicago. 
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1959 CONVENTION 
DATES SET 


The next annual meeting and con- 
vention of the American Bakers Assn. 
will be held at the Sherman Hotel, 
Chicago, starting Saturday, Oct. 17, 
through Wednesday, Oct. 21. 





the national effort of the baker and 
the miller to increase domestic de- 
mand for wheat flour products, par- 
ticularly bakery foods which use more 
than 75% of the flour consumed in 
the U.S. annually,” Mr. Kelley con- 
cluded. 

The retail bakers’ stake in baking 
industry promotion was detailed by 
the president of the Associated Re- 


tail Bakers of America, Paul M. 
Baker, Jenny Lee Bakery, McKees 
Rocks, Pa. 


“Bakery foods are the original ‘con- 
venience’ foods,”’ Mr. Baker said. 

“We hear so much today about the 
new introductions of more and more 
‘convenience’ foods for the consumer. 
The baking industry of America in 
my opinion was the pioneer in intro- 
ducing ‘convenience’ foods for the 
housewife and it has been doing it 
for at least a century. The retail bak- 
er is getting better at it all the time 
He has convenient ‘ready to serve’ 
desserts, breakfast delicacies, snacks, 
and an item for every meal or spe- 
cial occasion.” 

Mr. Baker observed that the retail 
baker is more ably supplying the 
needs of his community, making bet- 
ter products, using better production 
methods, using better selling and 
merchandising techniques, and _ is 
learning to overcome his handicaps 
of business inexperience and lack of 
manpower as well as improve his 
administrative efficiency, inventory 
control, and advertising. 

Many of the factors affecting our 
industry today seem to be working 
in favor of the retail baker, Mr. 
Baker said. He listed population 
growth, higher personal income, trend 
to more working wives, and a market 
for high priced premium quality bak- 
ery products. 


Grass Roots Activity Detailed 

The grass roots technique of pro- 
motion referred to by Mr. Kelley was 
further expanded by George Graf, 
Quality Bakers of America Coopera- 
tive, New York, who used several 
skits to detail the activities of the 
Royal Order of Loyal Loafers and to 
tell the bakers what promotion activ- 
ity will be undertaken by these 
groups in the coming year. 

Graham McGuire, Lakeland Baker- 
ies, Inc., St. Cloud, Minnesota, told 
of the activities of the Minnesota 
Bakers Council in promotion of bak- 
ery products to schools and nutrition- 
ists within its state, as a guide to 
other ROLL or promotional groups 
wishing to consolidate for more effi- 
cient activity at the local level. 





Grain Marketing 
Course Offered Again 


CHICAGO—Grain Exchange Insti- 
tute, Inc., has announced that it will 
again offer the course, “Grain and Its 
Marketing.” This is a lecture course 
of 20 weekly two-hour sessions. 

The course will start Nov. 13 and 
will continue on succeeding Thurs- 
days. Persons enrolling in the course 
will have a choice of attending class- 
es either at 3 or 6 p.m. The classes 
will be conducted by Walter M. Gold- 
schmidt, assistant vice president of 
Continental Grain Co. and a member 
of the Chicago Board of Trade. 
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FLOUR DISTRIBUTORS OFFICERS—Officers of the Chicago Association 
of Flour Distributors are, left to right, front row: Melvin D. Craft, Eckhart 
Milling Co., who was reelected president; Charles M. Yager, Jr., Modern 


Miller, secretary-treasurer, 


Milling Co., directors. 


Flour Distributors 
At Chicago Reelect 
Melvin D. Craft 


CHICAGO—Melvin D. Craft, Eck- 
hart Milling Co., was reelected presi- 
dent of the Chicago Association of 
Flour Distributors during the annual 
meeting of the organization Oct. 23 
at the Furniture Club. 

Other officers, who will hold their 
posts for another term, are: Frank 
Korinek, Frank Korinek & Co., vice 
president; Charles M. Yager, Jr., sec- 
retary-treasurer, and Ward W. Mill- 
er, Sheridan (Wyo.) Flour Mills. Two 
new directors were named—George 
Hackbush, International Milling Co., 
and Frank J. Kimball, King Midas 
Flour Mills. Holdover directors are 
C. D. Sanderson, Pillsbury Co., and 
Allen Herbert, Johnson-Herbert & 
Co. 

Fred Larsen, Habel, Armbruster & 
Larsen Co., and E. S. Wagner, E. S. 
Wagner & Co., were made honorary 
members of the Chicago group and 
recognized for their many years of 
outstanding service to the flour in- 
dustry. The citation was presented 
by Mr. Yager. 

Tentative plans for the organiza- 
tion’s Christmas party were laid, and 
N. G. Anderson, Bay State Milling 
Co., proposed the annual golf outing 





B. C. Grain Exports 
Total 13.5 Million Bu. 


VANCOUVER—After being almost 
completely shut off during the long- 
shore strike in September, grain ex- 
ports from British Columbia termin- 
als in October are estimated unoffi- 
cially at some 13.5 million bushels 

Vancouver shipments in October 
were 11,650,000 bu. compared with 
10,350,000 bu. the same month last 
year. The total from this port up to 
the end of October was 25,044,000 bu. 
against 32,689,000 bu. a year ago. 
Present indications are that clear- 
ances from B. C. ports in the present 
crop year will fall behind last season 
due to the shortage of dollars and 
the heavy U.S. production and gifts of 
grain. Canada is not expected to make 
any substantial sales to the Soviet 
Union this season due to the large 
crop there, and purchases by Com- 
munist Chinese buyers are also doubt- 
ful, whereas last season they took 11 
cargoes of wheat. 

During October the northern port 
of Prince Rupert cleared 1,670,000 
bu., mainly barley while the Victoria 
elevator shipped out 200,000 bu. Van- 
couver elevator stocks at present are 
more than 13:5 million bushels, in- 
cluding 8,150,000 bu. wheat and 3,- 
615,000 bu." barley. 


and Ward W. 
Mills, national director. Back row: Frank J. Kimball, King Midas Flour Mills; 
Allen Herbert, Johnson-Herbert & Co., and George Hackbush, International 
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WASHINGTON—Herman Fakler. 
vice president and Washington repre- 
sentative of the Millers National Fed- 
eration, died suddenly Oct. 29. He 
was 61. His death came in the corri- 
dor of a Washington office building 
as a result of a coronary attack afte! 
a visit to the dentist. 

Born at Winona, Minn., Mr. Fakler 
attended public schools in that city 
and graduated from business college 
there. In the summer of 1918, he en- 
tered the officers’ candidate schoo! at 
Camp Taylor, Louisville, and was 
commissioned a second lieutenant in 
the U.S. army shortly before Armis- 
tice Day. 

Mr. Fakler went to Washington in 


Miller, Sheridan (Wyo.) Flour 


be set for May, 1959, instead of Sep- 


1919 as an office employee of Con- 
tember, as has been the custom. The ~ ; 
so Pye “1 r * e custom. Th gressman Sydney Anderson, then 
‘oposal was ac ed. . : 
sab daa oe coy member for the Winona district 


Speaker for the evening was C. L. Within a year, he was appointed Mr 


Mast, Jr., secretary-treasurer of the Anderson's secretarv and held the 
Millers National Federation, Chicago, post until the retirement of his em- 
who outlined the program of the ployer from Congress in 1925. Mr 


Wheat Flour Institute. Anderson became full time president 
- of MNF in March of that same yea1 


and he brought Mr. Fakler with him 
bd as secretary and assistant. In August 
U:S. Grain to Need of 1929 Mr. Anderson resigned his 
. federation post to join General Mills 
Permit for Storage Inc., and in the following October 
Mr. Fakler was named MNF’'s Wash- 
i 
At Baie Comeau 
Named Vice President 
OTTAWA—American grain will be In 1935 Livingston 


ington representative 
stored in the proposed new 15-mil- executive vice president of MNF 
lion-bushel elevator at Baie Comeau, nounced Mr. Fakler'’s appointment is 





BREAD IS THE STAFF OF LIFE 





George 


Quebec, only on special permit is- aq vice president of the federation. It 
sued by the Canadian Board of Grain’ was reported at the time that the 
Commissioners, and the grain will ereation of the new title resulted 
be stored only if the space is not from the increased interest of th 
required for Canadian grain. flour milling industry in national 
Under Canadian regulations grain legislation and in the administrative 
being transported through Canada or activities of various departments of 
stored in Canadian terminals must government, and “from the distin- 
belong to the Canadian Wheat Board’ guished record of Mr. Fakler in 
unless the board of grain commis- Washington contacts during recent 

sioners issues a special permit as in’ eventful years.” 
the case of Baie Comeau elevator. Mr. Fakler was called upon to 
The new $5 million elevator is be- make frequent appearances before 
ing built by Cargill Grain Co., Ltd., congressional committees examining 
legislation appertaining to the flour 


of Winnipeg. Maurice Duplessis, 


prime minister of the province of milling business. He was also a tr 
Quebec, in announcing the elevator, quent visitor in the offices of gover: 
said about 60% of the storage ca- ment and his advice was often sought 


by officials 


pacity would be reserved for Cana- 
1942, he 


dian grain. In was appointed chair- 
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IMPRESSIONS RECORDED—At a point along the Iron Curtain, Charles 
Ritz, left, chairman of the board of International Milling Co., Minneapolis, 
records impressions for broadcast over Radio Free Europe. Mr. Ritz returned 
to the U.S. Oct. 27 after a 10-day study tour of RFE facilities in West Ger- 
many and Portugal. The trip, sponsored by the Crusade for Freedom, was made 
by 60 prominent Americans, all of whom will donate their services during the 
crusade’s 1959 fund drive. Mr. Ritz is chairman of the drive in Minnesota. 


Herman Fakler, MNF Official, Dies; 
Gave 33 Years of Service to Millers 





Herman Fakler 


the government's cereal in- 


man of 


dustries advisory committee, an or- 
ranization set up to obtain the maxi- 
mum cooperation of the food trades 
in the government's nutrition cam- 
paign for the promotion of enriched 
flour, enriched bread and other vita- 
min-laden commodities. This is but 
ne of the many examples of the use 
made of his services by government 

Mr. Fakler was active in the Amer- 
ican Trade Associations Executives 
rganization, having been elected 
treasurer in 1936, vice president in 
1937 and serving as president in 1938 
He also served as a member f the 


board of directors 


Mr. Fakler was married in 1925 to 
Mary Lary, Lanesboro, Minn. Mrs 
Fakler survives him, as do two sons 

James, who lives in Houston and 
who is employed in the _ grocery 
products division of General Mills 


Inc., and Herman, Jr., of Washingt 
member of the staff of the 
National Bank. He is survived 
by a grandson and granddaughter 
Funeral were held in th 
church of the Annunciation, Wash- 
ngton on Oct. 31 


tiggs 


also 


services 


John Cipperly, Washington Cor- 
respondent of The Northwestern 
Miller writes: 


There are some not too well known 
facts of the Fakler dynasty here for 
the Millers National Federation 
which focus emphasis on the basis ol 
his success in Washington for mor 
than 33 vears 

These facts were underlined hers 
at the funeral service when M1 
Fakler’s pastor, departing from the 
usually rigid structures of the Roman 
Catholic Church, closed the service 
with an eulogy from the pulpit set 
ting forth an aspect of the life of 
Herman Fakler which may not have 
been realized among the members ol 
the industry he served so well and si 
effective ly 

The pastor said that He ’ 


Fakler had been his inspirati 
cause of the deep faith he had in his 
church. Moreover, he had been a key- 
stone in the development of the 
parish from a lonely chapel into a 
community institution 

The churchman’s eulogy of the deep 


in his church 

activity graphically 

with this reporter as he recalled the 

unequivocal devotion to the 
HERMAN FAKLER, 


Ly] 
AanKiel 


iith of Herman F 


registered most 


Sami 
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Bakers Continue to Show 
Marked Lack of Interest 


In New Flour Purchases 











aie 


HE plodding pace at which flour 

buying moved across the coun- 
try in the seven-day period ending 
Nov. 3 marked it as almost a carbon 
copy of the previous week, charac- 
terized by a lack of interest on the 
part of bakers and jobbers, general- 
ly strong prices and a high level of 
mill production. Government buying 


of flour for relief donation was the 
main activity 
There were additional signs that 


some users of flour will have to come 
into the market within a few weeks, 
but their resistance to current prices 


indicates the strong possibility of 
reversion to a p.d.s. basis when that 
time comes 

Hard winter wheat flour prices, at 
lower levels than a month ago, are 
still at a point higher than buyers 


found when they made purchases last 
summer. And, with quotations for 
last week steady, there was little in- 
centive for bakers or jobbers to make 
inquiry. More than half of last week’s 
flour sales in the Southwest went to 


the government. 

In the spring wheat mills area cash 
wheat premiums and flour prices 
softened for the first time in many 
weeks but, again, not sufficiently to 


stir more than passing interest. 
Sales by spring wheat mills for the 
week amounted to 32% of five-day 
milling capacity, compared with 20% 
to 25% in the central states and 40% 
of capacity in the Southwest. 
Production by mills of the U.S. for 
the week amounted to 113% of five- 
day milling capacity, compared with 
112% the previous week and 106% a 
year ago. (See tables on page 9.) 


Northwest 


Minneapolis: The lengthy pattern 
of slow flour buying, heavy mill pro- 
duction and strong prices was inject- 
ed with an undertone of softness late 
in the seven-day period ending Nov. 
3. Cash premiums for spring wheat 


of 14% and lower declined 1@3¢ and 
bakery patent flour quotations came 
down 7¢ in two successive adjust- 


ments Oct. 31 and Nov. 3. Active de- 
mand by mills and elevators kept the 
higher proteins steady. 

However, with flour prices still 
above levels at which bakers and job- 
bers bought in the last time, interest 
in new bookings remained classically 
low. Old contracts will carry a large 
segment of the spring wheat flour 
trade to Jan. 1, on which basis bakers 
will probably remain on the sidelines 
watching for further weakness. 

Trading in family flour and spring 
wheat clears continued to move slow- 
ly. Because of the nature of the pres- 
ent grind, spring wheat clears re- 
mained very scarce, with mills still 
inquiring for supplies from one an- 
other. 

Sales by spring wheat mills for the 
week remained close to the crop year 
low at 32% of five-day milling capa- 
city, compared with 29% the previ- 
ous week and 31% a year ago. 

Shipments by spring wheat mills 


for the week, at 84% of five-day 
milling capacity, dropped to the low- 
est point since early September. 
Shipments for the previous week 
amounted to 101% of capacity and, 
for the comparable week of last year, 
104%. 

Production by mills at Minneapolis 
for last week amounted to 108% of 
five-day milling capacity, compared 
with 102% the previous week and 
107% a year ago. Production by mills 
of the interior Northwest for the 
week amounted to 107% of capacity, 
compared with 113% the previous 
week and 111% a year ago. Produc- 
tion by mills of the Northwest for 
the week amounted to 107% of five- 
day capacity, compared with 109% in 
both the previous week and the com- 
parable week of last year. 

Quotations Oct. 31, 100 lb. cottons, 
carlots Minneapolis: Spring wheat 
standard patent bakery flour $5.64@ 
5.74, spring short patent $5.74@5.84, 
high gluten $6.04@6.14, first clear 
$5.38@5.53, whole wheat $5.64@5.74; 
family flour, nationally advertised 
brands $7. 


Southwest 


Kansas City: Uncle Sam is the 
principal flour buyer these days and 
more than half of last week’s hard 
winter wheat flour sales were made 
to the government. Average mill 
bookings amounted to about 40% of 
capacity, compared with 16% in the 
previous week and 41% a year ago. 
Less than 20% of capacity was sold 
to domestic buyers, which is about in 
line with other recent weeks. Nearly 
all of this was on a p.d.s. basis. 

Most bakers are covered five or 
six weeks ahead, at least, and are not 
likely to be interested in further buy- 
ing until they need flour or the mar- 
ket offers some bullish indications. 
Although there has been some de- 


cline in fiour values, they are 
nowhere near the point where price 
itself would be an inducement to 
bakers. Bakers’ ideas are at least 10¢ 
below those of the most optimistic 
miller. 

So, no business is going on. There 
are scarcely any immediate shipment 
sales, except by the regular buyers 
who continue on a p.d.s. policy. 

In the family flour field, jobbers 
are booked ahead through November 
in most cases and occasionally far- 
ther, with these sales having been 
made at prices a good deal lower 
than present quotations. Here again, 
a resumption of buying seems to be 





Prices reported in The Northwestern 
Miller's market reviews are for flour 
packed in 100-ib. cotton sacks un- 
less otherwise specified. Mill list 
prices are quoted in the principal 
manufacturing centers and sales 
prices in the larger distributing 
centers. They represent average 
wholesale levels and do not take 
into account high or low extremes 
at which occasional individual sales 
may have been made. 











two or three weeks off. From all in- 
dications, family flour is moving into 
consumption at about a normal rate 
in most areas, although in some sec- 
tions the relief distribution has cut 
into sales. 

Clears were stronger all week. The 
basis for this strength was the lack 
of selling pressure from mills, plus 
the fact that coming export orders 
for government relief shipment and 
United Nations relief purchases of 
.80 ash flour are in the offing. This is 
expected to provide plenty of outlets 
for nearby clears production. 

Shipping directions are good and 

(Turn to MARKET SUMMARIES, page 44) 





Durum Receipts Light, Milling Operations 
At Full Capacity; Semolina Buying Slow 


HE pattern of high production, 

light wheat receipts and slow 
sales which has featured the durum 
and semolina markets for several 
weeks continued without interruption 
during the seven-day period ending 
Nov. 3. Actually, the factors of tight 
supplies and heavy mill grind seemed 
intensified over the previous week. 

Despite the heavy mill grind, du- 
rum receipts have shown a marked 
decline. Receipts last week amounted 
to a bare 163 cars, compared with 
180 in the week ended Oct. 24 and 
200 cars in the week which ended 
Oct. 17. 

Semolina prices were firm all week. 
Sales were slow, with p.d.s. buyers 
the only ones showing interest in new 
orders. 

Production by durum mills for the 
week amounted to 140% of five-day 


milling capacity, compared with 
139% the previous week and 110% a 
year ago. 

Prices on durum wheat delivered 
at Minneapolis Oct. 31 were as fol- 
lows: 


Choice No. | amber or better...... $2.33@2.36 
Choice No. 2 amber or better...... 2.32@2.35 
Choice No. 3 amber or better...... 2.30@2.34 
Medium No. | durum or better..... 2.29@2.32 
Medium No. 2 durum or better..... 2.28@2.3! 
Medium No. 3 durum or better..... 2.26@2.29 


DURUM PRODUCTS OUTPUT 
Durum products output of mills reporting to 
The Northwestern Miller, in sacks, based on 
five-day week: 


5-day wk. Wkly. % 
ca- pro- of ca- 
pacity duction pacity 

Oct. 26-Nov. 2 .... 162,500 227,500 140 
Previous week ..... 162,500 225,567 139 
We GOP. . keseces 156,500 172,340 110 
Crop year 
production 
ye ee A eT re 3,193,888 
Se WEE: Da FOES swccesgcsucies 2,919,038 


*Revised. 
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GoodMixerDemand 
Gives Strong Tone 
To Millfeed Prices 


EED mixers continued to buy 

briskly in the seven-day period 
ending Nov. 3, contributing to a 
strong level of millfeed prices across 
the country. It was the second week 
of good demand and rising prices in 
almost all areas. Quotations advanced 
25¢ to $2.25. The only soft spot was 
red dog, where prices continued to 
decline. 

Mills in the Northwest, Southwest, 
and at Buffalo representing 75% of 
the combined flour milling capacities 
of those areas, reported production of 
51,892 tons of millfeed last week. 
Production for the current week com- 
pares with an output of 53,001 tons 
in the previous week and 54,121 tons 
in the corresponding week of a year 
ago. 

Minneapolis: The millfeed business 
was good in this market for the sec- 
ond straight week, the only soft spot 
being red dog. Prices for bran and 
standard midds. rose 50¢ to $1 for 
the period, on top of equivalent gains 
two weeks ago. By the close Nov. 3, 
bran was approximately $3 over mid- 
October and middlings $2 over. 

The week opened slowly Oct. 
and prices started to slip. But, by the 
middle of the week, mixers were ac- 
tive buyers and prices strengthened. 
Active purchasing continued through 
to the week end, and prices rose ac- 
cordingly. By Nov. 3 supplies were 
scarce locally, giving promise of an- 
other week of strong prices. 

Red dog dropped another 
continuing the off-season 
which set in some weeks ago. 

Quotations Oct. 31: Bran $34.50@ 
35, standard midds. $33@34, red dog 
$42 @43. 

Kansas City: Strong demand for 
millfeed continued to contribute to 
higher prices for both bulk and sack- 
ed feeds in the week ended Nov. 3. 
Shorts and middlings showed the 
strongest tendencies, with bulk shorts 
advancing $2.25 from a week earlier. 

Formula feed business has been 
very good. The animal population is 
high and feed consumption holding 
up. Consequently, even the brisk pace 
at which millfeed is being produced 
has failed to soften the market. 
There is feeling in some circles that 
millfeed prices are about as high as 
they can go at this time in relation 
to other feeds which are so readily 
available. 

Quotations Nov. 3, carlots, Kansas 


27, 


dollar, 
decline 


City: Sacked bran $33@33.75 (up 
75¢); sacked shorts $35.50@36.25 (up 
$1.75); bulk bran $29@29.75 (up 
75¢); bulk middlings $31.75@32.50 


(up $1.75); bulk shorts $32.75@33.50 
(up $2.25). 

Wichita: Millfeed demand was good 
last week, with offerings adequate. 
Bran was unchanged, while shorts 
advanced $1.25. Quotations Oct. 31, 
basis Kansas City: Bran $33.25@ 
33.75, shorts $35.25 @35.75. 

Hutchinson: Millfeed continued in 
keen demand with most of the heavy 
grind absorbed at mill door by coun- 
try jobbers and feeders. Bran held 
firm and shorts advanced $1. Quota- 
tions Oct. 31, Kansas City basis: 
Bran $33@33.75, gray shorts $35@ 
35.75. 

Salina: Demand was good, with 
bran unchanged and shorts $1 ton 
higher. Supplies of bran were about 
in line with trade requirements, but 

(Turn to MILLFEED, page 47) 
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Wheat Futures Show Strength 
As Export Buying Increases 


ENEWED export buying and 

hedging operations involved in 
balancing large flour orders for the 
latest government relief awards gave 
vigor to wheat futures prices in the 
seven-day period ending Nov. 3. All 
contracts regained losses sustained 
the previous week and some man- 
aged to move a bit higher. 

Closing prices of wheat futures 
Nov. 3 were: Chicago—December 
$1.945 a 4, March $1.99 36 a 14, May 
$1.98% @%, July $1.85%, September 
$1.8733; Kansas City December 
$1.9242, March $1.955, May $1.90%s, 
July $1.79%@%; Minneapolis—De- 
cember $2.08%, May $2.08%. 

India, absent from the buying pic- 
ture for a short while, was the prime 
mover responsible for the return of 
strength to wheat futures last week. 
On three occasions last week India 
made separate purchases which, at 
the week end, totaled 5.5 million 
bushels of Gulf hard and West Coast 
white wheat. As a result, the basic 
December futures at Kansas City and 
Chicago both moved up 1%¢, wiping 
out declines of the previous period 

The latest U.S. Department of 
Agriculture report on crop year 
wheat exports disclosed that ship- 
ments to overseas destinations so fa! 
in the crop year have totaled nearly 
124 million bushels, just about equal 
to exports for the same period of 
last year. 

The large government relief flour 
award transacted last week kept 
mills and commercial interests busy 
at midweek hedging in the wheat 
market. The award was equal to 
about 3.5 million bushels of wheat, 
and contributed to price firmness for 
the period. 

Bullish price pressure stemmed 
also from widespread reports that 
USDA is preparing to authorize sales 
of several commodities to overseas 
nations, possibly in the amount of 
several hundred million dollars. The 
fact that such authorizations, with 
or without wheat as one commodity, 
would be a general stimulus to the 
markets exerted upward price pres- 
sure. 

One other factor entered the pic- 
ture, though it is too early to feel 
any effect pricewise, this being the 
increasing dryness in the Southwest 
and its effect on the new hard win- 
ter wheat crop now in the ground. 

Receipts Increase 

Arrivals of wheat at Minneapolis 
in the seven-day period ending Oct 
31 totaled approximately 1,325 cars, 
slightly better than the total of 1,275 
cars in the previous week. Of last 
week’s total, 156 were for Commo- 
dity Credit Corp. account. Duluth in- 





CANADIAN PRICE 
ADJUSTMENTS 


WINNIPEG—Price adjustment fig- 
ures announced by the Canadian 
Wheat Board and in effect Nov. 3 to 
aid millers in meeting foreign com- 
petition in all export markets except 
the U.S. and U.K. and Europe were 
unchanged from the figures an- 
nounced at all ports Oct. 27. The 
levels now operating, with the previ- 
ous figures in parentheses, are as 
follows: Canadian and U.S. Atlantic 
ports 1l¢ (12¢); St. Lawrence ports 
and Churchill, 1l¢ (12¢); Canadian 
and U.S. Pacific ports 10¢ (10¢). 





spections totaled 1,001 cars, slightly 
under the previous week. Cash pre- 
miums at Minneapolis were generally 
1@2¢ over the previous week, due to 
improvement in government pur- 
chases of relief flour and a little bet- 
ter export interest. 

The average protein of the hard 
red spring wheat tested at Minne- 
apolis for the week was 14.06%, com- 
pared with 14.09% the previous week. 

By the close Nov. 1, No. 1 dark 
northern or No. 1 northern spring 
wheat with ordinary protein traded 
at 2¢ under to 1¢ over the basic De- 
cember future of $2.08'%. Wheat of 
11% protein traded at 1¢ under to 3¢ 
over, 12% protein at 2@5¢ over, 13% 
protein 6@10¢ over, 15% protein 16 
@19¢ over, 16% protein 24@27¢ over, 
and 17% protein 32@35¢ over the 
December future. 

Durum wheat prices were un- 
changed for the week, with demand 
good for the small offerings avail- 
able. (See tables on page 8.) 

The approximate range of cash 
wheat prices at Minneapolis Oct. 31 
is shown in the accompanying table 
together with premiums and discount 
factors: 

No. 1 Northern or No. 1 Dark Northern 

Spring, 58 Ib. 


Ordinary $2.06'/*2 @2.09 
11% Protein 2.07 '/2 @2.1 
12% Protein 2.10% @2.13 
13% Protein 2.14 @2.18 
14% Protein 2.20'/e @2.23 
15% Protein 2.24'/e @2.27'/s 
16% Protein 2.32'/e @2.35 
17% Protein 2.40'/e @2.43 


Test Weight Premium and Discount Scale 
One cent premium for No. | heavy 

One cent discount each pound under 58 
! 


55 

To arrive div. pt. basis | DNS or | NS 58 Ib 
13.5% moisture, 12% protein $2.11 '/%* 13 
protein $2.16, 14% protein $2.20'/, 15% pro 
tein $2.25, 16% protein $2.33'%, 17% pro 


tein $2.41 /% 
Prices Advance 

Cash hard winter wheat at Kansas 
City advanced 2%¢ to 4%4¢ bu. in 
the week ended Nov. 3. The basic De- 
cember option was 2%%4¢ higher, while 
premiums ranged from unchanged to 
l4o¢ stronger 

Offerings have been meager. Re- 
ceipts at Kansas City last week 
umounted to 394 cars, compared with 
553 the previous week and 394 a year 
ago. Actual cash offerings were even 
more disappointing than the receipts 
indicated. Despite improved prices 
farm selling has been slow. Dry 
weather has prevailed in a wide area 
ind there is some feeling that a good 
general rain to reassure farmers on 
next year’s crop would bring expan- 
sion of farm selling. A boxcar short- 
age has also tended to curtail interior 
selling. 

Mills have been bidding on wheat 
of intermediate to higher protein 
grades, with merchandisers and 
blenders figuring stronger in the de- 
mand for other qualities. A possible 
reason for stronger prices late in the 
period was the need for wheat by 
mills to grind flour against govern- 
ment orders. 

Cash premiums were quoted Nov 
3 as follows: Ordinary 1@1%2¢ over 
the basic December option of $1.92% 
bu.; 11% protein 2¢ over, 11.50% pro- 
tein 3@6¢ over, 11.75% protein 444 @ 
6¢ over, 12% protein 64 @16¢ over, 
12.25% protein 744 @16¢ over, 12.50% 
protein 9144@20¢ over, 12.75% pro- 
tein 114%4 @20¢ over, 13% protein 1342 
@24¢ over, 13.50% protein 15% @26¢ 
over, 14% protein 1742 @28¢ over. 

During the week, ordinary gained 
1144¢ on the low: side and 1¢ on the 
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Ogilvie Flour Mills Reports 
Net Income of $1.8 Million, 
Up $395,411 from 1957 


MONTREAL — Consolidated net 
income of Ogilvie Flour Mills Co., 
Ltd., including profits on sale of 
investments and fixed assets, 
amounted to $1,896,462, an in- 
crease of $395,411 over the profit 
in 1957, the annual report of the 
company has disclosed. Profit per 


Share of common stock was $2.35 
against $1.82 last year. 


Earnings from operations improved 
substantially, while income from sub- 
sidiaries not consolidated and profits 
on the sale of investments and fixed 
assets were down from last year, H. 











Balance Sheet at Aug. 31, 1958 
CURRENT ASSETS 


OGILVIE FLOUR MILLS CO., LTD. 
AND CONSOLIDATED SUBSIDIARY COMPANIES 














































































and Expenditure 


Earnings from operations before deductions enumerated below 


1958 
..$ 3,491,539 


1958 1957 
Cash ; a ck liens deh cal aaa tana te $ 46,375 $ 663,33! 
Accounts receivable, less reserve $631,619 ............eceeeecees 7,607,987 9,082,658 
Accounts receivable—subsidiary companies 126,185 134,929 
Inventories ‘ nsehas ee . tonne ea 19,385,271 19,942,400 
Investment in marketable securities, less reserve err ‘ 4,248,184 4,039,159 
Quoted market value: 1958, $12,705,000; 1957, $10,760,000) 
Total current assets $31,414,002 $33,862,477 
CURRENT LIABILITIES 
ank loans—secured 8,442,131 14,355,955 
Notes payable Dn § §«§=—=§s ws adeeee 
Accounts payable and accrued liabilities 3,203,620 3,036,993 
Sinking fund payment due Sept. |, 1958 ........... J steeuees 275,000 275,000 
Provision for income and other taxes, less payments on account 455,899 321,047 
Dividends payable ; ; 560,767 408 844 
Amounts owing to subsidiary companies 8 sil 1,874 
Total current liabilities 15,446,228 18,399,713 
Working capital 15,967,774 15,462,764 
OTHER ASSETS 
Investment in subsidiary companies—not consolidated 3,180,925 3,356,980 
Other investments and mortgages, less reserve $23,000 517,446 470,939 
Prepaid expenses ’ : 130,586 320,24! 
Fixed assets 14,702,526 15,325,481 
Goodwill, trademarks, patent rights, etc | ! 
34,499,258 34,936,406 
Funded debt 4,100,000 4,975,000 
PREFERRED STOCK OF SUBSIDIARY COMPANY— 
Authorized, issued and fully paid— 
15,000 Seven per cent cumulative preferred shares of $100 each 1,500,000 1,500,000 
5,600,000 6,475,000 
Excess of assets over liabilities . $28,899,258 $28,461 406 
SHAREHOLDERS’ EQUITIES 
Preferred stock— 
Authorized, issued and fully paid— 
20,000 Seven per cent cumulative preferred shares of $100 
each ‘ ‘ ae SOP EERIE. $ 2,000,000 $ 2,000,000 
Common stock— 
Authorized |,000,000 shares of no par value 
Issued 747,689 shares ee -$ 6,930,670 
Surplus arising from consolidation, less amount ap- 
plied against goodwill sé¢idateaeed a 4,226,928 
Earnings retained for use in business 
Rest account . 5,000,000 
Earned surplus as per statement attached 10,741,660 26,899,258 26,461,406 
$28,899,258 $28,461 406 


1957 
$ 2,290,030 














































































Add 
OCS TID 5s 5:00:55 6a cd ode baer e a wees = Heke vss souddees 592,113 729,687 
Net profit on sale of investments and fixed assets ....... 349,018 568 863 
4,432,670 3,588,580 
Deduct 
Depreciation on buildings and machinery 1,087,973 1,161,651 
Debenture interest ‘ ; 175,084 205,333 
Lega! expenses ny : 3,073 5,020 
Remuneration of executive officers 203,014 217,207 
Remuneration of directors 29,921 33,508 
1,499,065 1,622,719 
2,933,605 1,965, 86) 
Provision for estimated income tax 932,143 359,810 
2,001,462 1,606,051 
Dividends on preferred shares of consolidated subsidiary company 105,000 105,000 
Net income for year, carried to statement of earned surplus ..$ 1,896,462 $ 1,501,051 
Statement pursuant to Section 117, The Companies Act 1934: 
The total remuneration received by officers and directors from the 
subsidiary companies, not consolidated, amounted to $6,680 in 
958 and $9,113 in 1957 
Statement of Earned Surplus 
Balance at August 31, 1957 ors $10,303,808 
Add 
Reserves no longer required: 
Other investments and mortgages : ; : ae ; --$ 270,362 
Damage claim ; ook 40, 310,362 
10,614,170 
Deduct 
Pension fund and pension payments with respect to past service... 806,517 
Less: Related tmcome tan GrOGll ..cccccccccccccecccececss ~~ 486,00! 320,516 
10,293,654 
Add 
Net income for year as per statement of income and expenditure. 1,896,462 
12,190,116 
Deduct dividends: 
A era ee oe. een) >, Be TAR a ee 140,000 
On common stock: 
EY |” oo 2 be ebwes 661s tides 4 eeOMaee ews eee $ 747,689 
Extra tesees =. — aed ‘ 373,845 
Extra applicable to previous year 186,922 1,308,456 1,448,456 
Bolence as per Betenes Biel iio cs & ccc oo betee bbe nues $10,741,660 





Norman Davis, president of the com- 
pany, said in the directors’ report to 
shareholders. 


Operations 

“Milling earnings accounted for a 
large part of the increased operating 
profit, reflecting better integration of 
the operations of Ogilvie and its 
main subsidiary, Lake of the Woods 
Milling Co., Ltd., and an improve- 
ment over the low export volume of 
last year,” Mr. Davis reported. 

“Cake mix competition was severe 
and this line was not profitable last 
year. Action has been taken which 
we hope will improve the results dur- 
ing the current year. Animal feeds 
business was better and profits im- 
proved.” 

Country elevator handlings were 
down but this was offset by higher 
storage earnings on the greater aver- 
age quantity of grain in storage 
throughout the year, Mr. Davis con- 
tinued. “‘After suffering losses in the 
starch and chemical division for the 
past two years we are pleased to re- 
port a profit this year,” he said. 

Earnings from _ non-consolidated 
subsidiaries were not satisfactory, 
Mr. Davis pointed out. An export 
subsidiary suffered a_ considerable 
credit loss and subsidiaries in the 
baking industry continued to experi- 
ence difficult competitive and labor 
conditions. Although the earnings of 
these bakeries have not yet im- 
proved, it is expected that action now 
being taken will provide better earn- 
ings in the near future. 


Financial 

During the year the company’s in- 
terest in Gerber-Ogilvie Baby Foods, 
Ltd., was sold for a consideration of 
shares of Gerber Products Co., Fre- 
mont, Mich. These shares are in- 
cluded in “Investment in Marketable 
Securities” at the cost of the invest- 

(Turn to OGILVIE REPORT, page 43) 





Henry K. Moore, 
Maple Leaf, Dies 


TORONTO—Henry K. Moore, vet- 
eran Maple Leaf Milling Co., Ltd., 
executive, died Oct. 31. He retired 
from active duty in 1955 when the 
company closed down the New York 
office which Mr. Moore had managed 
since 1930. 

Well known in export flour trade 
circles, Mr. Moore saw service in 
the British West Indies and in Latin 
America. He joined Maple Leaf in 
1920. He was a director of the New 
York Produce Exchange. 
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151.9 Million Lb. 
Relief Flour 
Ordered by USDA 


WASHINGTON—Orders to supply 
the U.S. government with a total of 
151,916,800 lb. flour and 53,433,050 
Ib. yellow degermed cornmeal were 
sent to mills by the U.S. Department 
of Agriculture Nov. 3. The flour and 
cornmeal will be distributed abroad 
by private welfare organizations. 

The flour total includes 64,706,500 
Ib. all-purpose flour, 75,443,500 Ib. 
bread flour and 11,766,800 lb. whole 
wheat flour. The flour and cornmeal 
must be ready for shipment ex mill 
Nov. 28. 

Requests for bids on a new quan- 
tity of flour and cornmeal to be used 
for relief purposes are now being pre- 
pared and will be sent to mills soon, 
USDA reported in announcing the 
Nov. 3 orders. 
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Walter H. Mills, Jr., 
Named to GMI Post 


MINNEAPOLIS—Walter H. Mills, 
Jr., formerly manager of Montana 
grain operations for General Mills 
Inc., has been named to the newly- 
created position of manager of GMI 
grain merchandising and country ele- 
vator activities. 

The announcement was made by 
J. S. Gage, vice president and direc- 
tor of grain operations for GMI, who 
said that Mr. Mills would transfer 
to Minneapolis from Great Falls, 
Mont., to assume his new duties early 
in November. 

In other appointments announced 
by Mr. Gage, T. R. Scully, currently 
grain buyer for the company’s Buf- 
falo and Duluth operations, was 
named to succeed Mr. Mills at Great 
Falls as manager of Montana grain 
operations. 

R. L. Schall, grain buyer for the 
company at Minneapolis, will assume 
the position of grain buyer for Buf- 
falo and Duluth operations, Mr. Gage 
said. 
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Raymond C. Perry 


Dies in New Orleans 


NEW ORLEANS — Raymond C 
Perry, representative of Commander- 
Larabee Milling Co. in this area 
since 1928, died Nov. 1 of a heart 
attack. Mr. Perry was 62. In recent 
years he resided a considerable por- 
tion of the time in his summer home 
at Lake Pontchartrain, La. 

Mr. Perry joined Commander-Lara- 
bee as a sales representative in New 
Orleans May 1, 1928, and spent his 
entire career in the area. Survivors 
include his widow, Lucille, and a son, 
Jack Perry, both of New Orleans. 

Funeral services were conducted 
at Slidell, La., Nov. 4. 
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American Molasses 


Directors Reelected 


NEW YORK—tThe annual meeting 
of shareholders of the American Mo- 
lasses Co. was held recently for the 
election of directors for the ensuing 
year. The present board, consisting of 
the following, was reelected: Jervis 
J. Babb, Adolf A. Berle, Jr., Frank 
M. Chapman, Morton L. Deitch, Abe 
Fortas, Robert Simons, Ellis Slatoff, 
Frank C. Staples, Felix Taussig and 
Richard S. Taussig. Harold F. Sau- 
fley was elected as an additional 
member of the board. 
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is your bagging operation 


OVER-ENGINEERED? 








You need the new SOUTHLAND PACKER! 


IT’S VERSATILE! This one compact unit handles the entire range of 
feed products (except those of high molasses content). 

IT’S SIMPLE! Just one scale system, not two or three—fewer moving 
parts and wear points. 

QUICK CHANGE-OVER! A single, simple adjustment changes 
from 25-lb. to 50-Ib. to 100-Ib. bags . . . in merely a matter of minutes. 
HIGH PRODUCTION! Up to twenty 25-lb. or 50-lb. bags per 


minute, or twelve or more 100-lb. bags, with accurate weight. 


DURABLE, RUGGED! Heavier, more rigid construction—generous 
use of stainless steel and non-corroding nylon bushings. 


The SOL THLAND costs less, Saves more... less spillage and 
dusting; minimum headroom and floor space; simple installation and 
maintenance. Enthusiastic users say it’s “‘tops’’ in dependability 





All this, complete, less conveyor CHASE BAG COMPANY 


525 International Trade Mart, New Orleans 12, La 


only 2 7 e1@) Please send me free complete information on the new SOUTHLAND PACKER 


f.o.b. Chattanooga 


Individual 
: ‘ ~~ — ‘a aat * 7: : 
al. SE BAG aor, ; Street 
Packaging Specialists for over 100 years 
City, Zone, State 
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DISTRIBUTED EXCLUSIVELY BY Compony 
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SEE /T IN ACTION 


AT Midwest FEED 
PRODUCTION SCHOOL 













Co- 


COOPERATIVE CONFERENCE—Members of the American Bakers 
operative, Inc., met recently for their 10th annual bakery executives’ con- 
ference. Topics covered ranged from ways to increase profits to dealer rela- 
tions, economical truck operations, bakery production, purchasing and ac- 
counting. One entire day was devoted to a presentation of ABC’s 1959 ad- 
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vertising program and the various media involved. Specialists from a broad 
range of industries allied with baking appeared during the conference to back- 
ground members on the latest products, techniques and innovations available 
to the baking industry. ABC executives from all parts of the country partici- 


pated in the conference. 
























































Los Angeles Master Bakers Hold Annual 


Convention, Issue Special Awards 


ANGELES—tThe Master Re- 
tail Bakers Assn. of Los Angeles re- 
cently conducted its annual conven- 
tion and “gold medal’ competition, to 
select outstanding members and prod- 


LOS The California & Hawaiian Sugar 
Refining Corp., Ltd., displayed a vari- 
ety of colored, smoothly finished 
icings in various shades and textures. 
Special snap-on ornaments, figurines 


ucts, at the Los Angeles Breakfast and floral arrangements for wedding 
Club. In addition to a wide variety of cakes were displayed by the Lewin 
bread and pastry displays, allied Novelty & Imports Co., Los Angeles. 


Procter & Gamble exhibited sever- 
al ideas for bakers, including a plas- 
tic lettering stencil for icing Thanks- 
giving cakes and Hallowe'en advertis- 


firms exhibited new products, equip- 
ment and special promotional pieces. 
The theme of the meeting was “Aids 
to Bakers.” 


SPRING MAIDE 


An outstanding value 
where an intermediate 
patent fits the picture 





SINCE 1879 


HUBBARD MILLING COMPANY 
MANKATO, MINNESOTA 





ing streamers which were given to 
bakers. 
General Mills, Inc., displayed ad- 


vertising aids for bakers, including 
streamers, window display cards and 
paper bags gaily printed in black and 
orange Hallowe’en pictures on the 
theory that by the time the customer 
reaches home with a loaf of bread so 
colorfully wrapped she will remember 


to buy something special for Hal- 
lowe’en. 

The C. J. Gardner Ca of Los An- 
geles exhibited steel products used 


by bakers. These included ingredient 
can dollies equipped with easy-rolling 
ball bearing casters and capable of 
holding galvanized flour or ingredient 
cans. 

Also exhibited was a variety of 
ovens, cooking utensils, shortenings 
and novelty cake decoraticns. 


Special Awards 


Following the annual MBA ban- 
quet and entertainment, merit cer- 
tificates and silver and gold cups 


were presented, as follows: 

Pies: A gold cup was presented to 
Donner Bakery, West Covina, Cal.; 
a silver cup to Weiss Bakery, Bell- 
flower, and a merit certificate to 
Bakemaster Bakery, Culver City. 

Layer Cakes: Gold cup to Plusco’s 
Fine Pastries, Canoga Park; silver 
cup to Grace Pastry Shop, Los An- 
geles; merit certificate to Howard 
Arthur Bakery, Glendale. 

Novelty Cake: Gold cup to Hum- 
phrey’s Bakery, Los Angeles; silver 
cup to Eitel’s Bakery, West Covina; 
merit certificates to Community Bak- 
ery, Los Angeles; Ackerman’s Bak- 
ery, San Jose, and California Poly- 
technic Junior College, bakery divi- 
sion. Competition was so keen in this 
division that two additional certifi- 
cates were awarded. 

Wedding Cakes: Gold cup to Han- 
sen’s Bakery, Los Angeles; silver cup 
to Howard Arthur Bakery, Glendale; 
merit certificate to Grace’s Pastry 
Shop, Los Angeles. 


Cookies: Gold cup to Howard 


Arthur Bakery, Glendale; silver cup 


to Weiss Bakery, Bellflower; merit 
certificate to Swiss Pastry, Santa 
Monica. 

Doughnuts: Gold cup to Grace's 


Pastry Shop, Los Angeles; silver cup 


to Plusco’s Fine Pastries, Canoga 
Park; merit certificate to Lillian’s 
Pastry, Inglewood. 

Puff Paste: Gold cup to Grace's 


Pastries, Los Angeles; silver 
Bakemaster Bakeries, 


cup to 
tedondo 


Beach; merit certificate to Plusco’s 
Fine Pastries, Canoga Park 
Assorted Pastries: Gold cup to 


Swiss Pastry, Santa Monica; silve 
cup to Ackerman’s Bakery, San Jose; 
merit certificate to Elwell’s Bakery, 
Los Angeles. 


Sweet Goods: Gold cup to Morse 
Pastry, Los Angeles; silver cup to 
Douglas Aircraft, Torrance; merit 


certificate to Grace’s Pastries, Los 
Angeles. 

Variety Breads: Gold cup to Bake- 
master Bakeries, Culver City; silver 
cup to Bakemaster Bakeries, Re- 
dondo Beach; merit certificate to 
Highland Bakery, Los Angeles 

White Bread: Gold cup to Bake- 
master Bakery, Redondo Beach; sil- 
ver cup to California Bakery, Culver 
City; merit certificate to Weiss Bak- 
ery, Bellflower. 

Special Awards: Special trophy for 
baker who did the most good for the 
industry (a perpetual trophy), to 
Charles Plusco, Plusco’s Fine Pas- 
tries, Canoga Park; special award for 
meritorious service to the association 
to George Zumi of Grace’s Bakeries, 
Los Angeles. 

Decorative Cakes: Gold cup to 
Withem’s Bakery, San Diego; silver 
cup to Bakemaster Bakeries, Redon- 
do Beach; merit certificate to Grace’s 
Pastries, Los Angeles. 
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CONVENTION DATES 
OKMULGEE, OKLA.—The 1959 
annual Oklahoma-Arkansas bakers’ 
convention will be held March 15, 16 
and 17, place to be announced, ac- 
cording to J. C. Summers, secretary. 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 
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Angelo Genvarelli, owner of Bess 
Eaton Donuts, Westerly, R.I., has 
opened a second shop at 1906 Elm- 
wood Ave., Warwick, R.I. 


es 
The Grand Bakery, 2263 E. Grand 
Ave., Des Moines, Iowa, is moving to 
a new location at 412 E. Sixth St. 
The firm is operated by August Tim- 
merman. 
6 
Patsy DeVito, Watertown, N.Y., 
and Peter Sirtoli have organized the 
Northern Bakery Supply Co. Mr. Sir- 
toli is from Evans Mills, N.Y. Mr. 
DeVito also owns and operates the 
Arlington (N.Y.) Bakery and Pierce's 
Bakery in the same area. 


Herbert F. Carlough, for many 
years general manager and presi- 
dent of the Ce-Lect Baking Co. and 
Betty Bakerite, Inc., Boston, has tak- 
en over ownership of both Ce-Lect 
and Betty Bakerite. 

* 

Decatur (Mich.) Bakery, owned by 
Mr. and Mrs. Laddie Larva, will be 
moved from its present location into 
the Fred Williamson building 


The Pastry Palace, Burr Oak, 
Mich., has announced the opening of 
a new shop in the Harriger build- 
ing at Mendon, Mich. 

1B 

Matt J. Matranga, owner-manager 
of the Azalea Bakery, Mobile, Ala., 
for the past two and a half years 
has opened a new bakery plant and 
retail store at 3050 Government 
Blvd. The new plant, 55 by 115 ft., 
built. of concrete block and beam 
structure, is the second of fow 
Azalea Bakeries planned for Mobile 


Our Home Bakery, Jasper, Minn., 
has reopened and will try a new 
weekly schedule of service to cus 
tomers. The bakery will be open, on 
a trial basis, Tuesday through Satur- 
day of each week. 

* 

Rohweder Bakery, Lake Preston, 
S.D., has been reopened 

cy 

Frank Fisher, formerly of Duluth 
is now operating Dahls Bakery in 
Grand Rapids, Minn. The bakery is 
owned by Walter Carlson of Grand 
Rapids. 

3 

The Sheridan (Mont.) Bakery, for- 
merly owned by Mr. and Mrs. Frank 
Jackson, has been purchased by Mr. 
and Mrs. Bruce Pierce of Butte, 
Mont. 

s 

The Conrad (Mont.) Bakery has 
been purchased by Earl Rowland, 
formerly of Chicago, from the pre- 
vious owner, Jerry McCleu. Mr. Row- 
land managed the business several 
months prior to buying it. 


Gene Misener, associated with 
Akre’s Quality Bakery at Brainerd, 
Minn., for eight years, was recently 
named manager. The bakery is owned 
by Oscar Akre. 


Donald and Ann Gronewald have 
sold the Country Home Bakery, For- 
est Lake, Minn., to Merlin Downes, 
formerly of Willmar, Minn. Mr 
Downes has had approximately 15 
years’ experience in the bakery busi- 
ness in Willmar and Cold Spring, 
Minn. 


* 
Star Bakery Co., a subsidiary of 





THE NORTHWESTERN MILLER 13 





purchased both the business and 
equipment and took over a long term 
lease on the building. Mr. Frankel’'s 







remain as a consultant 
















































a 
Continental Baking Co., is building Valley, Minn., has been moved to re- Melvin Bass has opened a retail 
a new $100,000 distribution plant and modeled quarters next to the Union bakery at 1365 Prosperity Ave., 
thrift store on Infirmary Rd., oppo- State Bank. North St. Paul, Minn. 
site Ely Village, in Elyria, Ohio. The s es 
center is expected to accommodate Dugan’s Donuts, 605 Cleveland St Carver Specialties Co., bakers of 
baked foods sufficient to service 26 Elyria, Ohio, has been sold to Ed- fruit cakes, Houston, Texas, have 
routes. ward Frankel, Elyria, by the former started construction of a new bakery 
* owner, L. F. Donegan, who has op- ind office building which, it is hoped 
The Quality Bakery at Brown’s erated it for 10 years. Mr. Frank will be in use on or about Nov. 15 
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IN THE OVEN Steady 





Multiple-acting Fleischmann ’'s Baking 
Powder produces regulated leavening 
action...for excellent volume with 





finer grain and better texture. 


That's why, with Bakers— 


FLEISCHMANN is First 


Consult your Fleischmann man about 

. the additional benefits you can 
get...in Merchandising aid and 
Production help. 
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The plant will be equipped to pro- 
duce 18,000 lb. fruit cake a day. 
The estimated cost of construction 
s $150,000 

Pietrzak Brothers Bakery has ac- 
quired the A. G. Stegmeier Bakery 
plant at 1605 Genesee St. and retail 
outlets at 2958 Delaware Ave. and 
1437 Hertel Ave., all in Buffalo. Al- 
fred L. and Richard F. Pietrzak, the 
owners, have indicated plans to 
merge the new properties with their 
main plant at 632 Amherst St. 


Cox’s Baking Co., which operates 
ipproximately 15 bakeries in three 
has opened a new retail out- 


states, 


Softer... 
Whiter, Better Flavor 


-->- THAT’S VWVYTASE BREAD 


Wytase Bread has had public prefer- 
ence for 30 years. The record shows 
that bakers who stay with Wytase 
enjoy trade that stays with them. 


J. R. SHORT 
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let in Fergus Falls, Minn. The bak- 
ery will be managed by Tom Za- 
worski. 
e 

The plant of the Purity Baking Co. 
at Pana, IIl., has stopped production. 
Plants at Bloomington and Decatur 
will supply the area formerly cov- 
ered by the Pana plant. The company 
will continue to use the building at 
Pana for distribution purposes. The 
Pana plant had about 25 production 
employees who were offered posi- 
tions at other bakeries in the Purity 
organization. 


& 
Hart’s Bakery has sold its building 


made with 


at 647 Madison Ave., Memphis, Tenn., 
to the Camp Electric Co. for $95,- 
000. Hart’s has a new, modern build- 
ing at 4871 Summer Ave. 

e 

Old King Cole Bakeries, Atlanta, 

Ga., is making some changes in op- 
erations to expedite business. Until 
recently, baking was being done at 
two locations. Now, all baking will 
be done at 1071 Tenth St. 

e 


Mr. and Mrs. Raymond Johnson of 
Missoula, Mont., are moving to Great 
Falls, Mont., to operate an on-the- 
premises bakery in the new Buttrey 
Shopping Center. 


In simple two-syllable words, Wytase 
makes bread softer, whiter, better 
flavor—and that’s what bread con- 
sumers want, isn’t it? 


DOUGH WHITENER 


WYTASE is the registered trade mark of the J. R. Short 
Milling Company to designate its natural enzyme 
Preporation for whitening and conditioning the dough. 


MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 
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SBA Governors 
Name Chairman 
Of Fund Raising 


ATLANTA, GA.—The board of gov- 
ernors of the Southern Bakers Assn. 
has unanimously approved the ap- 
pointment of Cesar Medina, Tampa, 
Fla., as chairman of fund raising for 
the baking school student loan pro- 
gram at the Florida State University. 
Announcement was made by Roy AIl- 
len, chairman of the board, and Ben- 
son Skelton, president. Members of 
the committee will be announced 
soon, Purpose of the committee is to 
continue to raise ample funds for 
qualified students who need loans to 
attend the four-year baking school in 
Tallahassee, Fla. 

To date, 59 baking school students 
have received their degrees from 
FSU and more than half of these re- 
quired financial assistance to com- 
plete the course. 

Mr. Medina, president of Holsum 
Bakers, Inc., Tampa, has been active 
in the baking business since 1924. He 
is chairman of the Holsum Unified 
Bakers and a director of the W. E. 
Long Co. Mr. Medina has _ served 
many times as a governor of SBA, 
and is currently on the board of gov- 
ernors. He is active in the South 
Florida Bakers Council, the Ameri- 
can Bakers Assn. and the American 
Society of Bakery Engineers. Several 
years ago he served as president of 
the Florida State Bakers Assn 

Mr. Medina has invested substan- 
tially in financial support of the SBA 
University Fund, Inc., since founding 
of the baking school in 1950 

Other Appointments 


Chairman Allen also announced 
that A. G. Peeler, Jr.. Bamby Bakers 
of Salisbury, N.C., has been appoint- 
ed to represent North Carolina on 
the SBA board of governors. Mr. 
Peeler will fill the unexpired term of 
L. T. Pickett, who recently moved his 
residence from Greensboro, N.C., to 
Spartanburg, S.C. Mr. Peeler has 
long been active in association affairs 
and is a past president of the Bakers 
Association of the Carolinas and im- 
mediate past president of the North 
Carolina Bakers Council. 

William P. McGough, immediate 
past chairman of the board and now 
serving as vice president of the as- 
sociation, was appointed chairman of 
the nomination and election commit- 
tee. The members who will serve with 
Mr. McGough are either past presi- 
dents or past chairmen of the board 
of SBA. Members of the committee 
are: Roy R. Peters, Butter Krust 
Bakeries, Lakeland, Fla.; Ralph 
Ward, Langendorf United Bakeries, 
Inc., San Francisco; Sanford V. Epps, 
H. H. Claussen’s Sons, Inc., Augusta, 
Ga. These are the four immediate 
past board chairmen. 

Balloting by mail will be conduct- 
ed to elect a chairman of the board 
for 1959 and for the election of gov- 
ernors in the states where elections 
are to be held this year. 
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SANITATION CONFERENCE 

NEW YORK — The third annual 
Industrial & Building Sanitation 
Maintenance Conference being held 
at the Trade Show Building here the 
early part of November has scheduled 
three discussions of interest to bak- 
ers. These topics are, “Can Bakeries 
be operated Free of Infestation?”’ 
“Floor Sanitation” and “Conveyor 
Belting—Selection and Cleaning.” 
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Our Daily Bread 


Handy New Book 
Summarizes Story 


Of Enriched Bread 


E. J. Pyler, editor of the Baker's 
Digest, has authored a compact, con- 
cise little book titled “Our Daily 
Bread” which, if it finds its way into 
the hands of some of the persons for 
whom it was written, should prove a 
boon to the baking industry. 

In less than 160 pages Mr. Pyler 
has carefully and clearly documented 
a brief history of bread, its mainstay 

wheat—and many of the factors of 
nature and human conduct which 
have brought this basic food to the 
position it occupies today. The author 
blends these factors compactly into a 
summary, as stated in his preface, 
“of the more significant information 
pertaining to modern enriched white 
bread.” 

“Our Daily 





Bread” should be the 
easy-to-read, handy type of book 
which many nutritionists, doctors, 
teachers and dieticians have asked 
for—those who are certain bread has 
a vital place in the d‘ets of the people 
whom they advise—but who lack 
close at hand a ready source of ma- 
terial to clinch their argument. Bak- 
ers and flour millers will find parts 
of “Our Daily Bread” elementary, 
yet its compact format offers them 
a refreshing handy source of infor- 
mation for their customers and crit- 
ics. Its facts and figures on the die- 
tary importance of bread are easily 
found and, in this respect, can serve 
as an important source of informa- 
tion 
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Mr. Pyler explains for those not di- 
rectly connected with baking or flour 
milling the ingredients which go into 
bread, the technology of breadmak- 
ing, and the reasons why the prod- 
uct differs from country to country 
and from one period in history to 
another. 

As a sidelight, “Our Daily Bread” 
reiterates the refreshing thought of 
others in the baking and milling in- 
dustries that, despite declining con- 
sumption of bread in the U.S. and 
the gigantic wheat surplus, there is 
a vast, eager market for man’s most 
venerable and important food in 
many other parts of the world. 

The book is generously illustrated 
and appended with the legal sections 
of the Federal Food, Drug and Cos- 
metic Act which give definitions and 
standards for bakery products. 

“Our Daily Bread” is published by 
the Siebel Publishing Co., 4049 W 
Peterson Ave., Chicago 30, Ill, and 
has a list price of $4 
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Bakers Hear Talks 
On New Crop Flour 


MINNEAPOLIS — New crop flour 
was the topic for discussion at the 
opening fall meeting of the North- 
western Production Men’s Club held 
recently at the Hasty Tasty Cafe 
Minneapolis. 

Harmison Hale, General Mills, Inc 
spoke on ana'ytical factors in soft 
wheat flour. Herman Mohl of The 
Pillsbury Co. discussed the labora 
tory version of spring wheat flow 
characteristics, and Robert Ferguson 
of Russell-Miller Milling Co. talked 
on the working characteristics of 
spring wheat flour in the bakery 

Speakers on the panel were intro- 
duced by Karl Wildfang, Corn Prod- 
ucts Sales Co., St. Paul, who is pro- 


Convention Planned 


SIOUX FALLS, S.D.—The Sioux 
Falls American Legion clubrooms 
have been chosen as headquarters fo1 
the South Dakota Bakers Assn. 1959 
annual convention to be held April 
25-26 

Dale Olson, Red Star Yeast 
Products Co., Sioux Falls 
treasurer, may be contact 
at Box 187, Sioux Falls, fo 

Dale Merritt, the Roy il Bake Shop 
Centerville, S.D., is president. Vern 
Mettler, Mettler Bakery, Freeman 
S.D., is vice president 





DIXIE LILY 


Plain and Self-Rising 
A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 








In short, well selected chapters gram chairman of the club. 





Shipments from the Beardstown Mills to 
you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 
ings of time and money! 


Vv 
Located ideally to receive wheat from all 
three major wheat producing areas, The 
Beardstown Mills can select from districts 


producing the finest wheat suitable for 


milling the very best flour! 


Y CON iS THE WATCHWORD 
. « » throughout every step of the milling operation! 


MIAMI BIRTHDAY CAKE—Cutting the birthday cake donated by Fuchs 
Baking Co. of South Miami, Fla., for Miami's recent 62nd birthday anniver- 
sary were (left to right): Mrs. Allan Frisbee, birthday celebration chairman; 
Mrs. John D. Simmons, president of the Miami Woman’s Club, and Mayor 
Robert King High of Miami. They are in the bandshell of Miami Bayfront 
Park. The 175 Ib. cake was served those attending the birthday party and 
concert. A birthday dinner was served by the Miami Woman’s Club prior to 
the official birthday celebration. In the last few minutes, the large bottom 
layer of the cake was added to accommodate the large crowd which attended 


the ceremonies. 








THE NORTHWESTERN MILLER 























































IS A 


£ 


ih 


y 


HENRY 











WORD YOUR CUSTOMER 
CAN TASTE! 


Be sure of better-tasting, better- 
selling cakes and pastries with 





Genuine ALMOND PASTE* 
MACAROON PASTE 

KERNEL PASTE 
MARSHMALLOW CAKE FILLER 
FONDANT ICING 


Relied on throughout 85 years 
... throughout the baking trade 


WRITE FOR FREE COPY 
of our sales-slanted booklet 
“Fancy Cake Baking” 


*Reg. U.S. Pat. Off. 


H E | D E, Incorporated 


" 313 Hudson St., New York 13, N. Y. 
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QBA Speakers Stress Need 


For “Creative’”’ 


NEW YORK — Quality Bakers of 
America Cooperative, Inc., with some 
450 bakery management personnel 
representing 132 member-bakers in 
attendance, conducted its 50th gen- 
eral conference here recently at the 
Park-Sheraton Hotel. Theme of the 
conference was “Earn Management’s 
Bonus.” 

Opening of the conference followed 
singing of the national anthem by 
William Maier of Maier’s Bakery, 
Reading, Pa., and the invocation by 
Dr. Ralph Emerson Davis of Maple- 
wood, N.J. Joseph P. Duchaine, My 
Bread Baking Co., New Bedford, 
Mass., QBA president, set the pace 
for a fast moving series of informa- 
tive business sessions with an inspir- 
ing talk that tied in to the conference 
theme. 

Mr. Duchaine said, “Profit main- 
tenance is management’s obligation; 
salary or financial reward is only its 
monetary compensation . . . whereas 
management’s true bonus — because 
management is a creative function 
is the composite of all the wonderful 
satisfactions that come out of its 
creative art. Recognition, self con- 
fidence and self respect . .. the joy 
of getting things done. . . excitement 

. the thrill of creating, planning 
and achieving, these are the bonus.” 

“Organizations seeking to capture 
management's bonus,” Mr. Duchaine 
concluded, “must constantly strive 
to better their ability to analyze, 
plan, direct and promote.” 

Arno H. Johnson, senior economist 
for J. Walter Thompson Co., fol- 
lowed with a talk titled, “The Op- 
portunity Is Yours.” The key point 
was Mr. Johnson's prediction that 
food purchases in the U.S. will in- 
crease 60% over the next 10 years. 
“Population increase alone can con- 
tribute an increase of about 20% to 
the food market,” he said. ‘The re- 
maining two thirds of the 60% po- 
tential increase by 1969 will come 
through changes in food habits—up- 
grading the diet and increasing the 
convenience and selection range of 
foods.” 

Mr. Johnson tcld the conference 





HONORED — Joseph P. Duchaine, 
My Bread Baking Co., New Bedford, 
Mass., president of Quality Bakers 
of America Cooperative, Inc., at 
right, and Lewis Graeves, Schneider 
Baking Co., Washington, QBA vice 
president, are shown with a bronze 
likeness of Mr. Duchaine presented 
to him by QBA members for 25 years 
of dedicated and faithful executive 
service. Presentation was made dur- 
ing the cooperative’s recent general 
conference in New York. President 
Duchaine was host to visiting mem- 
bers and their wives at a cocktail 
party and tour of QBA’s expanded, 
remodeled headquarters at 120 W. 
42nd St., just off Times Square, dur- 
ing the convention. 


Management 


that aggressive imaginative mar- 
keting and merchandising of quality 
bakery products will give members 
a fair share of this increase in food 
buying. He stressed the need for 
“raising sights’ in the whole mar- 
keting area to keep up with chang- 
ing consumer habits and expanding 
sales anticipated in nearly every field 
of production and service. 





A Winning Formula 
For Good Management 


By George N. Graf 
General Manager 
Quality Bakers of America 
Cooperative, Inc. 


® Pride 

® Decision 
® Analysis 
® Planning 
® Direction 
® Promotion 
® Courage 











Earning the Bonus 

George N. Graf, QBA general 
manager, moved the conference tem- 
po into high gear with a stirring 
presentation of his keynote address, 
“How to Earn Management’s Bonus.” 
Mr. Graf described the seven ele- 
ments of a “winning formula” for 
earning management’s bonus. Pride 


. . Decision ... Analysis . . . Plan- 
ning ... Direction Promotion 
Courage. 


“Pride precedes profits,” Mr. Graf 
explained. ““Not false pride—not blind 
pride, but pride in accomplishing the 
idea for which our formula strives. 
Pride forces you to build and train 
a better team. Pride keeps you fight- 
ing for an ideal when all the odds are 
against you. Decisions,” he said, 
“are essentially the essence of man- 
agement. And intelligent and inten- 
sive analysis is the very rock on 
which the winning formula stands. 
All capable decision-making must 
rest on sound analysis.” 

“Planning is the vehicle for carry- 
ing the winning formula forward,” 
Mr. Graf continued. “The word ‘win’ 
in ‘winning formula’ indicates battle 
or struggle, or even a constant fight. 
And that, in turn, dictates strategy, 
maneuvers and shifts of action which, 
in essence, mean planning.” 

Direction was described by Mr. 
Graf as the keystone to a “winning 
formula arch.” “To earn manage- 
ment’s bonus you must first of all 
manage well. Be a better executive- 
get more done by others—get the 
best from every individual reliant 
upen your administrative direction.” 

“Promotion,” Mr. Graf said, “is 
here to stay. Today, business must 
promote or die! The increase in com- 
petition and the change in marketing 
have stepped up tremendously the 
import of promotion.” 

Courage was the seventh element 
prescribed by Mr. Graf for a winning 
formula to earn management’s bonus. 
“Without it the best formula fails,” 
he stated. To illustrate this point he 
reminded his audience of the adage 


(Turn to QBA CONFERENCE, page 41) 
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Reason uumber 5S uhy youll like 


@ Housekeeping 


(Purity Safeguards) 


IN THE WHEAT 


Insect control at the farm level is the first and impor- 
tant step in producing pure flour. Our Nebraska 
Grain Improvement Association is conducting in- 
tensive general educational work among wheat grow- 
ers in behalf of cleaner methods of handling and 

Testing storing grain. 

Laboratory— 
Pilot Mill—Bakery 

















Selection 



























When wheat with visible infestation is received we 
route it to non-food channels. Proper fumigation is 
applied to wheat entering the grain bins to eliminate 
hidden contamination. 


THRU THE MILL 


Facilities Following a daily 
sanitation program 
is a “must.” Contin- 
uous spot fumiga- 
tion is supplement- 
ed with vacuum 
cleaning system. 
Laboratory Micro- 





(Equipment) 





Milling analytical Tests are 
K H the constant police 
now ow guarding the puri- 





ty of GOOCH’S 
BEST flour. 


TRANSPORTATION 


H L. , Clean, insect free cars only are used in shipping, 
ouseKkeeping GOOCH’S BEST Flour. 


(Pest Controls) 





Each car before loading is thoroughly cleaned and 
then fogged with a “TIFA” dry fogging machine. 
This equipment produces microscopic particles of 
insecticide that penetrate into the smallest crevices, 
destroying the most elusive pest. 


ae. GOOCHS BEST 
<a... FLOURS 











Priceless 


Ingredient 





Goocu MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwr. Elevator Space 4,000,000 Bu. 











Inaccurate Scale Can Multiply Small 


How Many Bakers; 
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Errors Into Large Inventory Loss 





My purpose is to give you a resume 


the recent surveys made and to 
letermine the extent to which you 
can scale away your profits with 
faulty weighing procedures and in- 
accuracy. Also, I will suggest reme- 
lies 

Let us first take a look at some of 


the fundamentals. Weighing is an es- 


— 
Dependable Spring Wheat Flour 





CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 


WwW 


LA GRANGE MILLS 


RED WING, MINNESOTA 








By H. B. Sanford 


sential form of measurement we more 
or less take for granted. Basically, it 
is measurement of the force by which 
an object is attracted to the earth. 
Right here we can make a major dis- 
tinction between weighing and other 
forms of measurement. The ruler 
used in linear measurement, for ex- 
ample, has no moving parts and thus 
operates indefinitely with its original 
accuracy. But a scale or balance is a 
mechanical device which must per- 
form with unerring accuracy through- 
out its useful life. Proper mainte- 
nance, therefore, shares importance 
with precision construction in any 
discussion of good weighing prac- 
tices. 

A scale or balance will inherently 
become slow. By this I mean it will 
take more pressure on the weight 
receptacle to balance a load. This is 
due to use and wear setting up what 
is commonly known as drag or fric- 
tion. It goes back to the nature of a 








J. F. IMBS MILLING CO. 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


ST. LOUIS, 
MO. 








Scale Away Profits? se: 


scale itself. The force that operates 
a scale is the load being measured. 
That means that any power required 
to balance the scale would have to 
come from the load on the platform. 

In reviewing the surveys, when I 
refer to “minus indication” it means 
that more material must be placed 
on the weighing receptacle to pro- 
duce a balanced condition. In going 
over the surveys conducted, it is nec- 
essary to make a composite report as 
time will not permit a complete re- 
view of individual surveys. 


No Standard Pattern 

It was particularly observed that 
there is no standard pattern followed 
in receiving flour. In some instances 
flour is received in millers’ bags and 
a bag count is taken for receiving 
records. In other instances certified 
weights from official weighmen are 
used for receiving records and oc- 
casionally a regular dump scale is 


used. Regardless of methods, gener- 
ally there is an inventory loss on 
flour. 

It is common practice to use a 


regular dump scale of 500 lb. capac- 
ity in bakeries where incoming ship- 
ments are check weighed. The scale 
is set at 500 lb. and the number of 
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EDITOR'S NOTE: Mr. Sanford 
is southern region manager with the 
Toledo Scale Division of Toledo 
Scale Corp. His talk, originally with 
the title “You Can Scale Away Your 
Profits,” is based largely on actual 
surveys made recently in Virginia to 
check accuracy of bakery scales. The 
talk was presented before members 
of the Virginia Bakers Council, Inc., 
at their annual fall meeting. Mr. 
Sanford’s remarks are a logical fol- 
low up of action taken by Virginia 
bakers to improve scaling after their 
interest was aroused through an 
earlier address by Arthur Sanders, 
executive secretary of the Scale 
Manufacturers Assn. 


dumps determined by a counter. The 


quantity of flour received is the 
number of dumps times 500. 
In a shipment of 109,000 Ib. flour 


received by the above procedure, you 
have 209 dumps and, since the scale 
is pre-set to count each 500 Ib. dump, 
no provision is made for the flour 
remaining in the hopper; this can 
or will easily represent two pounds 
Therefore, in each dump you have an 


error of two pounds times 200 dumps, 


equaling 400 lb. flour. You have an 
inventory loss on 100,000 Ib. of 400 
lb. On a production basis of 300 


loads an hour on an eight hour day, 
you would use 100,000 Ib. flour in 
five and one-half days, or an inven- 
tory loss of 400 Ib. In a period of 12 
months this will represent an inven- 
tory 26,400 Ib. flour 

You can avail yourself of bulk 
weighing equipment which has a sub- 
traction feature. Flour remaining in 
the hopper is taken into account on 
each cycle of weighing, and weight 
figures run through an adding ma- 
chine at the bulk weigher give you 
net value of each weighing cycle, sub 


le SS of 








KEEP THIS 


UNDER YOUR HAT: 





WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 











QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 





The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa « St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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AMERICAN FLOURS, inc. 





BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


«ue NAPPANEE MILLING CO 
NAPPANEE, IND. 





totals, if desired, during receiving 
periods, and finally a total net figure 
of flour received. 

On the commonly used dump scale, 
each cycle is a complete weighing 
operation. As a result, you have an 
opportunity for a weighing error 200 
times in receiving 100,000 Ib. flour. 
On the bulk weigher with the residue 
subtraction feature there is one final 
weighing where your possible chances 
of error are reduced from 200 to 
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SPRING WHEAT FLOURS 





RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 














Exceptional B 
NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


akery Flours 
PLA-SAFE 


Grain Storage 2,250,000 Bus. 
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the priceless quality in flour 


yours always with... 


Acme-Evans Flours 


ANGELITE—cake 
Pele) 4) a he 


rlour 


cookie 


CRACKER KING—croc 


GRAHAM KING 


PASTRY KING- 





" 
-1iOw ¥ 


Progressive Milling Since 1821 


ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 











one, thus affording constant inven- 
tory control of flour. 

From the flour storage we travel 
to the flour scale at the mixer. In 
some instances a single traveling 
flour hopper with scale is used and 
in others fixed hoppers with scales 
are used. 


Errors Observed 

In our tests we observed minus 
errors in the flour scales of one-half 
to three-quarters of a pound at the 
100 Ib. weight, plus sluggish cut-offs, 
and it can be assumed that the com- 
bination of the minus errors and 
slow cut-offs average one pound to 
the 100 lb. draft. The average mixer 
load being 300 Ib. equals three pounds, 
or 1% flour error. 

Converted to production of 3,000 
loaves of bread an hour, during an 
eight hour day you use your mixer 
60 times with a 300 lb. load. An 
average error of three pounds—or a 
total flour error of 180 1lb.—results 
in inventory and production figures 
being out of balance. 

A bad condition was found in the 
ingredient room. A 100 Ib. capacity 
scale was out of balance, or off zero 
as much as two pounds minus, and 
after setting it on zero, minus weights 
indicated as much as one pound. 
However, an average minus error for 
the entire survey was three-quarters 
of a pound. 

I have what I believe to be a fairly 
well accepted formula: 100 parts 
flour, 68 parts water, 6 parts sugar, 
3 parts shortening, 2.5 parts com- 
pressed yeast, 2 parts salt, etc. 

Siagar, shortening, yeast and salt 
are weighed on scales referred to 
above. 

Reduced to percentages using the 
formula above on a 300 Ib. mixer 
load, sugar represents 18 lIb., and 
with a three-quarter pound error you 
have a percentage error of 4%. 

On a 300 Ib. mixer load, shortening 
represents 9 Ib., and with a three- 
quarter pound error you have a per- 
centage error of 8%. 

On a 300 lb. mixer load, yeast is 
7% Ib., and a three-quarter pound 
error results in a percentage error 
of 10%. 

On a 300 Ib. mixer load salt is 6 
Ib., and with a three-quarter pound 
error you have a percentage error of 
12%. 

All too much material in 300 Ib. 
flour. 

With just these four ingredients 
averaging three-quarter-pound min- 
us errors each, a three-pound error 
in a 300 lb. flour load occurs in the 
mixer. This, times 60 loads in an 8 
hour day, equals 180 lb. ingredients 
at a mean average cost of 10¢ or $18 
a day, or $6,624 annually. In the 
meantime, the quality of your prod- 
uct is in jeopardy and inventory fig- 
ures are way out of balance. 

It was observed in most instances 
that water was metered and, of 
course, no check made. 

Experience has taught that water 
metering is convenient. However, 
many bakeries weigh water to an ac- 
curacy of .1 of 1%. 


Should Weigh Water 

If you are not already doing so, it 
is highly recommended that you give 
serious consideration to weighing wa- 
ter. This is done by means of a tank 
suspended from scale levers, and 
through this method you can get an 
absolute accurate measurement of 
water, which is essential to the qual- 
ity of your product. 

It was observed that dough trough 
weighing was not generally done in 
the bakeries surveyed. However, 
many bakeries regard this as a very 
essential weighing point. 
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Dough is weighed prior to entering 
the fermentation room and again on 
removal from the fermentation room. 
From these two figures fermentation 
loss is determined. 

From the final weight of the dough 
trough you have a net weight of 
bread to the divider. This weight fig- 
ure is important for inventory, pro- 
duction and cost control. 

Scales at the divider were thor- 
oughly checked and, while the errors 
observed were minor, observe these 
figures: 

The mean average on minus errors 
was just a fraction over one-eighth 
ounce. Not much, but one-eighth 
ounce on 3,000 loaves an hour pro- 
duction in an eight hour day is 3,000 
oz., or 187 lb.; and 187 Ib. of 16 oz. 
loaves of bread at 15¢ each is $28.05 
a day, or $10,220 a year. But wait, 
that one-eighth ounce error is $10,- 
000 a year out of net profit because 
right here is the last control you 
have over the weight of a baked loaf 
of bread. 

I realize there is no absolute stand- 
ard weight for a loaf of bread. How- 
ever, many regular loaves of bread 
are marked 16 oz., and weights and 
measures makes sure that there are 
at least 16 oz. in the loaf. However, 
I have check-weighed many a loaf of 
bread, and to my surprise, find that 
it is not uncommon to find loaves of 
20 oz. which are marked 16 oz. This 
is an excess of 4 oz. or 25% over- 
weight. It seems that with even 10% 
or 1.6 oz. overweight you do have a 
serious inventory and profit control 
problem. 

Scales for general weighing were 
also surveyed. Scales ranged in size 
from small balances to flour scales, 
and errors both plus and minus were 
observed. However, I cannot put per- 
centage figures to the inaccuracy, 
due to the complex use. 

The production and cost figures 
used were given to me as fair aver- 
ages for computation. If they do not 
apply to your particular bakery, of 
course you can use the weight error 
figures and apply your own produc- 
tion and cost figures. I believe, how- 
ever, that you will find my cost fig- 
ures to be conservative. 

The survey service offered to you 
free of charge continues to be avail- 
able. All you have to do is write Mr. 
Wilder and let your wishes be known. 

All of the scales and balances sur- 
veyed have by no means served their 
useful life. There is no intent here to 
make a wholesale condemnation, but 
I do tell you that most of the equip- 
ment surveyed does need mechanical 
attention, and many inventory losses 
can be stopped and profit materially 
increased if you would have your 
weighing equipment in top mechani- 
cal condition at all times. Funda- 
mentally then, every time a weigh- 
ing is made in a bakery money is 
involved and, on a scale, pounds and 
ounces become dollars and cents. 





BREAD iS THE STAFF OF LIFE 


Pittsburgh Meeting 


PITTSBURGH—tThe Greater Pitts- 
burgh Production Men’s Club opened 
its fall sessions recently with dinner 
at South Vocational School. Edward 
Swain, Grady Bakery, New Kensing- 
ton, president, welcomed the 90 mem- 
bers attending. 

Arthur Keller, bakery service de- 
partment, Henry & Henry, Inc., fur- 
nished an exhibit of icings, brownies, 
cakes and cookies. Mr. Keller stressed 
the popularity of chewy type fudge 
brownies and spoke of their excellent 
sales with liquor-type or angel fluff 
base chocolate icings in the eastern 
states. 
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of perfect fermentation 
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ANHEUSER-BUSCH, INC. = ~ 


Bakery Products Division 
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California Baker 
Introduces New 
Avocado Bread 


FALLBROOK, CAL. — The avo- 
cado, rich in vitamins, has gone un- 
noticed in many areas of the U.S. 
due to a lack of industry educa- 
tion or promotion. Now, with a new 
loaf of bread, a California baker is 
trying to make the avocado a more 
familiar product on family tables. 

Virgil Wedeking, a baker in the 
Buy & Save supermarket chain store 
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at Fallbrook, Cal., some time ago 
began experiments which recently 


culminated in the introduction of 
his “Land O’ Cado” bread to the 
public. 


After months of trial and effort, 
Mr. Wedeking perfected a formula 
which uses half an avocado (about 
3 oz.) to a 1 Ib. loaf of bread. The 
result is a product with a rich, nutty 
flavor and a delicate green color. 
Users found it excellent, especially 
when toasted. 

Mr. Wedeking’s formula is used in 
baking both enriched white and 
whole wheat bread. His ultimate goal 
is nationwide use of the bread and 
a market lift to avocado growers. 






Right now the formula is a secret 


known only to bakers in the five 
southern California outlets of the 
Buy & Save chain. 

Full-page advertisements in news- 
papers of the communities where the 
Buy & Save stores are located were 
used to introduce “Land O’ Cado” 
bread to the public, and the reaction 
was extremely favorable. Nearly 6,- 
000 loaves were sold by the five 
stores in one week end and Mr. 
Wedeking estimated that total daily 
sales since have been 500 to 600 
loaves. He admits that the success 
of his bread, which is outselling 20 
other varieties he bakes, is due part- 
ly to the fact that its buyers live 
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FLOUR FOR PERFECT BAKING 





ANOTHER GREAT FLOUR 


T IS our purpose to make a satisfied customer 


every time we make a sale. We have followed 


that principle for more than three quarters of a 
century. That is why HUNTER’S CREAM is 
now the oldest flour brand in Kansas. You will 


like HUNTER’S flours and HUNTER’S way of 


doing business, too. 


THE HUNTER MILLING CO, 


WELLINGTON, 


KANSAS 
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YLY THE HUNTER MILLS BETWEEN THE WHEAT 





FIELD AND YOUR BAKERY 
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in a region where the avocado is a 
standard food item. How well it will 
be received when sales are extended 
beyond that area is not known. 

However, before any attempt is 
made to extend the sales area, there 
is one problem which Mr. Wedeking 
must overcome. The avocado spoils 
quickly, so unless the avocado bread 
is kept under refrigeration, it will 
begin to mold in about three days 
This, of course, is an obstacle which 
precludes shipping to eastern mar- 
kets and Mr. Wedeking at present 
is experimenting with mold deter- 
rents as a solution. 


BREAD iS THE STAFF OF LIFE—— 


Firm Test Markets 
Polyethylene Film 
For Rye Bread 


KNOXVILLE, TENN.—Swan Bros 
is market testing its Swan’s Holsum 
Rye in a 12-0z. bread bag made of 
Conolex, the new crystal-clear linear 
polyethylene film manufactured by 
the flexible packaging 
Continental Can Co. 

The Conolex bags are being evalu- 
ated in %-mil thickness against con- 
ventional polyethylene bags, also sup- 
plied by Continental, in 1% mil thick- 
ness. 





division of 


Conolex’ receptiveness to fine print- 
ing is demonstrated on the rye bread 
package which has a cone-shaped de- 
sign with attractive lettering printed 
on the top in white, brown and orange 
colors. The pattern allows ample 
space for a top view of the bread, 
pointing up Conolex’ showcase quali- 
ty. . 

While the final results of the tests 
are not conclusive, Neal Timberlake, 
an official of Swan Bros., has indi- 
cated that the company is favorably 
impressed with the surface gloss, 
clarity and savings possible. Still 
pending in the test is the retail mar- 
ket reaction on shelf life and con- 
sumer preference. 

Shelf life experiments conducted at 
Continental's laboratories have al- 
ready indicated that after six days 
of storage under low humidity expo- 
sure, Conolex-wrapped loaves lost 
only 25 to 3.5% of their weight. 

Swan Bros. includes in its bakery 
line French and rye bread. 


SLOGAN SPECIAL 


me ANY © 71 FLOAT? 


Oklahoma Flour Mills Co. 








“DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 








*“RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 








RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, inc. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
1ONIA, MICH. PHONE 65 

Since 1856 
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“Yes!...Our Mills are right up to date!” 


Frank Lindholm, Superintendent of our Hastings taining the most modern mills to produce the 
Mill, Hastings, Minnesota, is proud to show highest quality flour. 

““Mr. American Farmer”’ one of our mills on his Constant vigilance and the highest milling 
tour of King Midas. We are a milling company integrity, to continually produce the best, that’s 
that has always based its operations on main- what King Midas stands for, that’s what we do! 
















os 7 
On the job / 
FLOU ao Mi } LLS when it counts... | 
AMERICAN NATIONAL | 
RED CROSS 
MINNEAPOLIS Jp MINNESOTA 














THE NORTHWESTERN MILLER 











CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 




















Evans Milling Co., Inc. 


INDIANAPOLIS, IND., U.S.A. 
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Manufacture Kiln-Dried 

| DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 





BAKERY STORE SALES 
AHEAD OF 1957 


WASHINGTON—Sales by bakery 
products stores in the U.S. for the 
first eight months of 1958 were 8% 
above the comparable period of 1957. 
Sales for August climbed 1% above 
July, but dropped 4% below August 
of last year. Figures are from a 
monthly retail trade report prepared 
by the Bureau of the Census, U.S. 
Department of Commerce. 
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GENERAL OFFICES: 340 CENTRAL BLOG., SEATTLE 4, WASH. 
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GOLD DROP PIE ond COOKIE FLOUR 
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MILLS AT SPOKANE - 


WENATCHEE 








NEW SPOKANE Milk... ONE OF 
THE WORLD'S» MOST “MODERN 


RITZVILLE - PORTLAND 





FRANK H. BLODGETT, 





“ROCK RIVER" @@ ‘zx 272° y 
ON RYE “BLODGETT’S” RYE 
All Grades—From Darkest Dark to the Whitest White 
Specially Milled by the Rlodgett Family—Since 1848 


Inc., 


“OLD TIMES” 
BUCK WHEAT 


Janesville, Wisconsin 








Be Proud of Your Job, 
as We Are of Ours, for 


“Bread is the 
Staff of Lite” 


GIBRALTAR 


Flour 


KANSAS BEST 


Flour 


The Consolidated Flour Mills Co. 


“In the Heart of Kansas” 


Wichita, Kansas 





AIB Picks Directors, 
Appoints Committee 
On Memberships 


The American Insti- 
tute of Baking has announced the 
election of three new men to its 
board of directors, along with forma- 
tion of a new membership committee 
of 17 members. 

The three new directors are Arthur 
Bamford, Jr., vice president of Bak- 
ers Weekly; P. H. Harley, president 
of Baker-Perkins, Inc., and John A. 
Kluetsch, president of Chapman & 
Smith Co., Inc. The new minority di- 
rectors, all representing allied com- 
pany members of AIB, will serve 
three-year terms. 

They replace Paul Chapman, chair- 
man of the board of Chapman & 
Smith; Harold S. Mitchell, retired 
chief chemist of Swift & Co., and 
Peter G. Pirrie, engineering editor of 
Bakers Weekly. Paul Chapman, how- 
ever, will continue in his position as 
secretary of the board. 


CHICAGO 


Membership Committee 

Co-chairmen of the new member- 
ship committee are Daniel J. Uhrig, 
American Bakeries Co., Chicago, and 
A. R. Fleischmann, Standard Brands, 
Inc., New York. 

Others elected were: Frank X. Ra- 
gan, Standard Brands, Inc., New 
York; John C. Koetting, Fehr Baking 
Co., Houston, Texas; John A. Kluetsch, 
Chapman & Smith, Melrose Park, IIL; 
Philip R. Laughlin, Ekco Engineering 
Co., San Francisco; Charles Ritz, In- 
ternational Milling Co., Minneapolis; 
Benson Littman, Ekco Products Co., 


Chicago; James E. Stroupe, Ekco 
Products Co., Atlanta, Ga.; Sanford 
Epps, H. H. Claussen’s Sons, Inc., 


Atlanta; David H. Levitt, DCA Food 
Industries, Inc., New York; John J. 
Nissen, John J. Nissen Baking Co., 
Portland, Maine; Joseph E. Franz, 
United States Bakery, Portland, Ore.; 
Arthur Vos, Jr., the Macklem Bak- 
ing Co., Denver; A. G. Hessel, Con- 
tinental Baking Co., Rye, N.Y.; A. F. 
Reising, Sunrise Bakery, Inc., New 
Orleans, and Steve Vesecky, Camp- 
bell- Taggart Associated Bakeries 
Inc., Dallas, Texas. 

The proposed AIB budget for 1959 
was also approved at the meeting. 
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Standard Brand 


Sales, Earnings 





Show Increases 


NEW YORK An increase in 
Standard Brands, Inc., quarterly 
dividend, and higher sales and earn- 
ings for the first nine months of 
1958, were announced by Joel S 
Mitchell, president. 

Net sales totaled $392,739,399, a 
record high, and an increase of 1.6% 
over the first nine months in 1957 
The percentage increase in physical 
volume was greater than the in- 
crease in dollar sales because of low 
er selling prices in important prod- 
uct lines. 

The board of directors has in- 
creased the quarterly dividend on 
common stock to 65¢ a share. This 
is the second increase in 1958 and 
establishes a quarterly dividend rate 
equivalent to $2.60 a share annually 
Dividends paid on the common stock 
in 1958 will aggregate $2.35 a share, 
compared with $2.25 in 1957, when 
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quarterly dividends of 50¢, together 
with an extra of 25¢ were paid. The 
quarterly dividend is payable Dec. 15 
to stockholders of record Nov. 14, 
1958. 

A quarterly dividend of 87%¢ a 
share on the preferred stock also 
was declared, payable Dec. 15, to 
stockholders of record on Dec. 1. 

Earnings 

Consolidated net income for the 
first nine months of 1958 amounted 
to $10,931,056, equivalent after pre- 
ferred dividend requirements to $3.17 
a share. This is an increase of 7% 
over the $10,211,706, or $2.96 a share, 
earned in the corresponding 1957 pe- 
riod. 

For the third quarter of 1958 net 
income was $3,502,434, or $1.01 a 
share, compared with $3,326,260, or 


96¢ a share for the third quarter 
of 1957. 
The 4% subordinated debentures 


of Minute Maid Corp., acquired at a 
cost of $4,562,748 in 1956 with other 
assets of Clinton Foods, Inc., were 
sold in September, 1958, for $5,642,- 


500. The excess of proceeds over 
cost (less federal taxes), amounting 
to $810,000, was credited to earned 
surplus. 


Sales of unconsolidated foreign 
subsidiaries for the first nine months 
of 1958, in terms of U.S. dollars, were 
$20,230,142, and income was $777,756 
Sales and income for the first nine 
months of 1957 were $19,756,316 and 
$1,077,936, respectively. The profit 
reduction was due to exchange re- 
evaluations. Dividends received from 
such subsidiaries amounted to 7¢ a 
share in each year. 
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RAISIN SHIPMENTS DOWN 

FRESNO, CAL Shipments of 
California raisins during September 
totaled 10,990 tons, loss of 5,395 
tons, or 32.93%, from the Septem- 
ber totals a year ago, according to 
Gerald W. Jones, manager, California 
Raisin Advisory Board. Delays in 
grower deliveries caused by adverse 
weather conditions and the resultant 
delay in announcing opening prices 
reduced shipments materially. Also, 
there was virtually no carryin from 
last year’s crop. Several factors in- 
dicate October shipments should 
equal or exceed norma]. Daily grow- 
er deliveries are increasing 
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ACME RYE 
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Which kinds of bakeries 
can change most profitably 
to dry yeast? 
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America’s first plant for exclusive dry 
yeast production, built by Red Star at 
Belle Chasse, Louisiana. Watch your 
technical and trade publications for news 
of important new developments now 
under way in the dry yeast field. Red 
Star leads the industry in sales of dry 
yeast to bakeries, and is already years 
ahead in practical experience. 


The larger your operation, the more money you can 
expect to save by changing to dry yeast. That’s a broad 
statement, but it is backed by some thought-provoking 
facts. 

Take automation, for example. Many wholesale bak- 
eries are continuing to invest in automatic equipment to 
reduce production costs, increase profit per unit. And 
now costs can be cut even further through automatic 
yeast handling, which is relatively inexpensive. 

Red Star Dry Yeast is made-to-order for automation. 
It is granular, so it can be conveyed by gravity, or me- 
chanically. The granular form also means that it can be 
quickly and accurately measured by machine. 

By cutting handling costs and by reducing the chances 
for human error, Red Star Dry Yeast offers very impor- 
tant economies to any large bakery. 

Many bakeries which have converted from compressed 
to Red Star Dry Yeast report these advantages: drier 
doughs with improved machinability . . . more uniform 
pan flow, producing symmetrical loaves with fewer 
cripples . . . improved crust color, texture and crumb. 

All of our information suggests that the trend toward 
dry yeast is accelerating. If you are now committed to 
some degree of automation, this is certainly the time to 
check the advantages of using Red Star Dry Yeast. Write 
our Bakery Division for detailed information. No obliga- 
tion, of course. 


RED STAR \..s:7 


PRODUCTS Co. Milwaukee 1, Wisconsin 


Makers of Active Dry Yeast, Compressed Yeast, Star-zyme Tablets, 
Yeast Food, Baking Powder, Cream, Enrichment Tablets, Inactive Dry 
Yeast, Torula Yeast, 
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What sells baked foods? (NO. 5 IN A SERIES) 


“MR. PILLSBURY” 
AT YOUR SERVICE! 


The Pillsbury bakery salesman funnels 
valuable information from many specialized 
departments to bakers everywhere 
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Procurement question? Count on your Pillsbury sales- 
man to advise you wisely on when to buy and how 
long to book for. He’s backed by Pillsbury’s Business 
Analysis Department—specialists who constantly 
analyze data from all parts of the country to keep 
abreast of trends. This data includes information on 
crops, industry conditions and price fluctuations. 
These business specialists keep your ‘‘Mr. Pillsbury” 
fully informed at all times. 

















Production problem? The baker can ask the salesman 
(his own “Mr. Pillsbury’’) for help from a technical 
serviceman. These baking specialists are constantly visit- 
ing bakeries across the U.S., helping solve problems, 
observing new trends. 


ak 


"New Crop” trouble? Talk to the Pillsbury salesman. He'll demon- 
strate how Pillsbury’s constant testing, careful wheat blending 
and special crop transition program have eliminated new year 
variations in many bakers’ production. He’s confident . . . because 
Pillsbury Quality Control backs him all the way. 


Want new sales, product ideas? Other specialists behind the Pills- 
bury salesman develop and test new products for bakers, design 
colorful sales aids, come up with new promotional events. Count 
on the salesman, too, for help in tailoring the promotion to your 
bakery. It’s all part of the complete service every Pillsbury 
salesman offers to help bakers sell more . . . and sell profitably. 
Truly “Mr. Pillsbury” is constantly at your service. 





Too much work, too few hands? Maybe a bakery mix 
is the answer. The Pillsbury salesman has an interesting 
story on how production problems can be eased through 
use of mixes. Pillsbury produces a complete line of pre- 
cision-blended mixes at Springfield—in one of the most 
modern plants of its kind in the world. 
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. Your partner in building sales 
Pillsbury Mills, Inc., Minneapolis 2, Minnesota 
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Sam Pasternak 
Renamed President 
Of Missouri Bakers 


KANSAS CITY—Members of the 
Missouri Bakers Assn., meeting re- 
cently at Kirkwood Lodge, Osage 
Beach, Mo., for their annual fall 
outing, unanimously reelected Sam 
Pasternak, Cake Box Bakers, Kan- 
sas City, as president. All other of- 
ficers, directors and committee chair- 
men were reelected with one excep- 
tion. William Nenninger, Bettendorf 
Bakeries, St. Louis, was named to 
replace Carl Muff, Muff’s Bakery, 
Trenton, to fill the need for a retail 
member in the post of second vice 
president. 

During the meeting William Eller- 
brock, Ellerbrock Bakeries, St. Louis, 
presented Mr. Pasternak with a gold 
plated tray from the membership as 
a gift of appreciation. 

Rex Paxton, director of Public Re- 
lations for Sutherland Paper Co., 
Kalamazoo, Mich., gave a talk on 
“Meeting the Challenge.” 

Allen Lawrence, chairman of label- 
ing and sanitation for MBA, told of 
several discussions of problems of 


this nature that were handled. He 
and his committee were compliment- 
ed by President Pasternak for for- 
ward thinking and timely planning. 

Carl Muff, chairman of group in- 
surance, and several members, met 
with J. M. Nelson of the group divi- 
sion, Metropolitan Life Insurance Co., 
to discuss the problems of those 
members now carrying this protec- 
tion for their employees and families. 

Harry Welch, chairman of the 
MBA state fair committee, intro- 
duced to members the secretary of 
the Missouri State Fair who, in turn, 
invited the MBA to return to the 
1959 exposition. 

The two-day meeting included a 
boat ride, games, dancing, a hula 
hoop contest, display of specialty 
cakes and a drawing. Members have 
selected the dates of Sept. 28-30 for 
their 1959 outing. 


BREAD IS THE STAFF OF LIFE 


P. E. MINTON DIES 


CHICAGO—P. E. Minton, represen- 
tative of American Molasses Co. and 
a well-known figure to members of 
the baking industry, died recently. 
Memorials have been requested in- 
stead of flowers, and may be sent 
to the Shriners Hospital for Crippled 
Children, 2211 N. Oak Park Ave., 
Chicago. 
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BAKERY STORES SHOW 
SHARP SALES RISE 


WASHINGTON—Bakery products 
stores’ sales for the first eight months 
of this year amounted to $643 million, 
compared with $596 million in the 
same period of last year. Sales for 
the single month of August, as re- 
ported by the Bureau of the Census, 
amounted to $76 million, compared 
with $75 million in July and $79 mil- 
lion in August of last year. 





First Convention 
Of Oregon Bakers 
Held in Portland 


PORTLAND, ORE. — More than 
250 Pacific Northwest bakers and 
bakery company representatives par- 
ticipated recently in the first annual 
convention of the Oregon Retail Bak- 
ers Assn. held at the Benson Hotel 
here. 

Ben Bernhard of Helen Bernhard 
Cakes, president of the association, 
helped to organize the convention 
sessions which were devoted to re- 
view of problems of the industry. 

Merchandising operations were re- 
viewed at a session directed by Ted 
Garbade of Garbade’s Bakery. Five 
Oregon bakers participated in the 
program, including Al Bliss of Bliss 
Bros. Baking Co.; Bruce Vandergrift 
of the Bohemian Pastry Shop, and 
Mr. Bernhard, all of Portland, and 
Orval Schoen, Hillsboro, and Pat 
Ryan of Salem. 

Out-of-state bakers and _ allied 
tradesmen who also took part in the 
convention included Eddie Elliott of 
Frederick & Nelson, Seattle; Jack 
Neldam of Neldam’s Danish Bakery, 
Oakland; Tom Scheuermann, Associ- 
ated Retail Bakers of America, Chi- 
cago; J. W. Pence, U.S. Department 
of Agriculture, Albany, Cal.; Louis 
Leo, Standard Brands, Inc., and 
Vaughan Ball, General Mills, Inc., 
both of San Francisco. 


DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 
LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 
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Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 








Lyon & Greenleaf Co., Inc. 


MILLERS OF 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 


LIGONIER, IND. 








LINDSEY-ROBINSON & CO., Inc. 
ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 





MISSOURI BAKERS—Members of the Missouri Bakers Assn. recently re- 
elected most of their officers. They are top photo, left to right: George H. 
Buford, Kansas City, Kansas, reelected secretary; William Nenninger, St. 
Louis, new second vice president; Sam Pasternak, Kansas City, Mo., reelected HIGH G LUTEN FLOURS 
president; LeRoy Gillan, Moberly, Mo., reelected first vice president, and a oa — , 
William Ellerbrock, St. Louis, reelected treasurer. In the lower photo Mr. The Morrison Milling Co. 
Pasternak, at the right, poses with some of the MBA members and a special Denton, Texas 

cake baked for the meeting. At the left is Dan R. Newsam, Jefferson City, Emphatically Ind ent 

Mo., and at center, Secretary Buford. lepend 
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Minnesota Bakers Air Basic Problems 
During Series of Regional Meetings 


ST. PAUL—How do retail bakers 
solve the day-to-day problems of 
changing costs, customer relations 
and personnel management which 
though small individually—add up to 
the success or failure of a business? 

A panel comprised of members of 
the Minnesota Bakers Assn. ex- 
changed a few of the problems, and 
answers, in St. Paul recently. The 
meeting was the fourth and final 
session in a series of regional meet- 
ings designed to exchange informa- 
tion about mutual problems. Meet- 
ings were held at key points across 
Minnesota, giving bakers in smaller 
communities an opportunity to par- 
ticipate in the discussions, with the 
final get-together conducted at Ra- 
maley’s Hall, St. Paul. Approximately 
450 bakers and members of the allied 
trades were represented at the four 
meetings. 

In addition to panel discussions of 
problems, each session was expanded 
to include demonstrations of dough 
makeup, proper bakery window light- 
ing, cake decorating and discussions 
of bakery management. Members of 
the Minnesota Allied Trades of the 
Baking Industry, as hosts, cooperat- 
ed to make the meetings lively and 
informative. 

Although 
management 
the St. Paul 


the panel discussion of 
problems conducted at 
meeting brought out 
some questions not covered in the 
earlier meetings elsewhere, it was, 
in the main, typical of most of the 
problems faced by bakers across the 
state. 

The questions which the panel at- 
tempted to answer included the fol- 
lowing: 

Q. How do you handle requests for 
donations and contributions in the 
retail bakery? 

A. Members of the panel were ex- 
plicit in stating that they do not, as 
a rule, turn down requests which 
could foster good-will for their own 
business or the baking industry. They 
were clearcut, however, in stating 
that they are not afraid to say “no” 
to pleas for donations to obscure book 
ads, some organizational contribu- 
tions and related requests which, they 
sense, may not benefit reputable 
groups or the general public. 

Q. What can be done to stimulate 
salesmen? 

A. Members of the panel fell back 


on the tenets of the Golden Rule 

treat salesmen as you want to be 
treated; reward ambitious, success- 
ful personnel. They indicated that 
because of the complex, overlapping 
duties of personnel in small retail 
bakeries, bonus plans sometimes are 
not feasible or practical, although 
such plans do, at times, work with 
head sales girls. There was agree- 
ment that bonus plans for retail bak- 
ery sales personnel are a controver- 
sial issue throughout the country. 

Q. What should the percent of 
profit of a retail bakery be on $1,000 
worth of business a week? 

A. The baker should strive for 12% 
to 15% profit. (His salary would be 
10% of this.) 

Q. What is the importance of the 
front of the retail bakery to the rest 
of the store? 

A. The first 10 ft. of 
should be worth 60% of the total 
store rent. Members of the panel 
suggested ways of brightening the 
front window with plenty of lights, 
good use of seasonal displays offered 
by the Associated Retail Bakers of 
America and plenty of creative 
imagination in decorating. 

Q. Should depreciation be figured 
monthly ? 

A. Yes, although the answer does 
depend upon the amount of equip- 
ment in the bakery. 

Q. How long a lease should a bak- 
er take on his property? 

A. A good rule of thumb is to take 
a lease of sufficient length to repay 


the store 


the cost of any improvements made 
by the baker. One member of the 
panel stated that he found it pos- 


sible, in one case, to fully depreciate 
$5,000 worth of improvements with a 
12-year lease. 

In addition to the panel discussions 
at each regional meeting, lighting 
engineers from Northern States Pow- 
er Co. set up duplicate bakery display 
windows, one with poor lighting and 
the other with proper lighting. 


A feature of the Mankato, Minn., 
and St. Paul meetings was a cake 
decorating demonstration by Casey 


Slowinski, Anheuser-Busch, Inc., Chi- 
cago. 

At the St. Paul meeting Don Wer- 
necke, products control, General 
Mills, Inc., gave a demonstration of 


MINNESOTA CLINIC—The Minnesota Bakers Assn. and members of the 
allied trades recently climaxed a series of four informative meetings on in- 
dustry problems with a session in St. Paul. Some of those who actively 
participated, holding some of the cakes displayed, are pictured. They are, 
left to right, Ray and Carl Wuollet, both of whom operate Wuollet bakeries 
in Minneapolis; Robert Bliss, LeRu Bake Shop, St. Paul, and Joseph Becker, 


Swift & Co., South St. Paul. 


new products available to bakers and 
distributed literature for guidance in 
the preparation of holiday baked 
foods. 

Other firms whose representatives 
participated in demonstrations at the 
various meetings throughout’ the 
state included Durkee Famous Foods, 
puff paste and Danish items, and 
Procter & Gamble. The latter dis- 
played items baked by retail bakers 
for each of the meetings. 

Members of the St. Paul panel who 
answered questions from the floor 
included Martin Olson, the Bungalow 
Bake Shop, St. Paul; Ray Wuollet, 
Wuollet Bakery, and Carl Wuollet, 
Wuollet Bakery, both of Minneapolis, 
all considered operators 
ful bakeries and having previous ex- 
perience in management with a large 
bakery chain. The discussion was 
moderated by Joseph Becker, Swift 
& Co., South St. Paul, Minn. 
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For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 











CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, celloph end v , etc., our specialty. 
Write fer information on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicego 18, ill. 
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The Water inn Warranty 


That Protects YOU 


Only Roche makes it. 
It’s SQUARE. 
Roche originated it. 


Roche guarantees it. 





Roche identifies each box of genuine 
Roche square wafers with the name 
Roche on each end of 


Roche guarantees 


each Roche square 


wafer with 
this warranty 


*ROCHE—Reg. U.S. Pat. Off 
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each wafer to make sure you always 
get the genuine square bread enrichment 
wafer guaranteed and made only by Roche. 


5 BREAD ENRICHMENT WAFERS 
- are guaranteed by Hoffmann-La Roche Inc. 
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Warranty. Order from your yeast company salesman today. 
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No. 4211—Baker’s 
Promotion Kit 


The “Baker's Kit,” 80-page sales 


tion guide for bakers created 

by the Waxed Paper Merchandising 
Council, is being re-printed due to 
heavy demand. In 18 months, the 
uncil has distributed more than 


5,000 copies of the kit to bakers all 
country. Designed especially 
baker, the kit contains 
suggestions on how to utilize radio, 
elevision and newspaper advertising 
ind how to obtain publicity and de- 
elop a public relations program. To 
btain a kit, check No. 4211, clip the 
ind mail to this magazine 


er the 
r the local 


-oupon 


No. 4210—Quick 
Wrapper Opener 


A low-cost method for making cel- 
bread packages easy to open 


iopnane 


has been developed by Du Pont pack- 
iging specialists. The new conveni- 
ence feature can be achieved with 


regular end labels. Only minor wrap- 
ping machine modifications are re- 
quired, claims Du Pont. A _ three- 


No. 4210—Wrapper 

No. 4211—Promotion Kit 
No. 4212—Fruits 

No. 4213—Brochure 

No. 4214—Diviaer 


No. 421 ee en 


Others (list numbers) 
NAME 
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ADDRESS 


Worth looking tnto 


New Products 
New Services 
New Literature 


This reader service department announces the development of new and improved 

products, .ew services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 


Send me information on the items marked: 


—_—_——— CLIP OUT —FOLD OVER ON THIS LINE — FASTEN (STAPLE, TAPE, GLUE)— MAIL 











eighth inch strip across the top of a 
regular end label—not sealed to the 
wrapper—can be grasped and pulled 
downward. In so doing, however, part 
of the label firmly attached to the fin- 
al cellophane fold opens the package. 
Regular labels are used, although Du 
Pont recommends they be specially 
printed to take advantage of the mer- 
chandising aspects of the added con- 
venience. Machine modifications nec- 
essary are explained in a Du Pont 
pamphlet, “New Way to Sell More 
Bread.” Copies are available. Simply 
check No. 4210, clip the coupon and 
mail to this magazine. 


No. 4213—Brochure 
On Oil. Shortening 


A new brochure entitled ‘“Han- 
dling Shortening & Oil in Tanks” has 
been prepared for free distribution 
by the Procter & Gamble Labora- 
tories. The information in this bro- 
chure covers: 1. Facts to be consid- 
ered regarding a decision to install 
tanks; 2. selection and construction 
of storage tanks; 3. advisability and 
methods for nitrogen blanketing; 4 
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procedure for handling and unloading 
tank cars and tank trucks; 5. cali- 
bration of storage tanks, and 6. 
cleaning and maintenance of oil stor- 
age tanks. For a copy, check No. 4213 
on the coupon and send to this pub- 
lication. 


No. 4214—Divider 
For Bakery Rolls 


The 
creator of 


Erickson Manufacturing Co., 
the Erickson cloverleaf 
roll former, announces the introduc- 
tion of a new product, the Duo Roll 
Divider, especially to meet needs of 





the retail shop and larger producers 


of two-part “duo” dinner rolls which 
have recently become popular. Of 
heavy gauge stainless steel, with 
stainless steel torsion springs, the 
new Duo Divider operates on the 
same patented principle developed 
for the cloverleaf roll former. It is 


available as a 3-divider hand tool and 
also as equipment on the Model F 
convertible 12 or 24 divider machine. 
Clip the coupon, check No. 4214 and 
mail to this publication for more de- 
tails. 


No. 4212—Iecing. 
Filling Fruits 


A group of new icing and filling 
fruits has been developed by the S. 
Gumpert Co., Inc. The product, a 


special combination of heavily con- 
densed fruits plus concentrated fla- 
vors and colors, is for use in icings, 
buttercremes, whipped cream, cake 
batters, chiffons and creme fillings. 
They are available in six popular fla- 
vors, and when spread through ic- 
ings or doughs give the appearance 
of real fruit. For more information 
mail the coupon to this publication, 
requesting No. 4212. 


No. 4215—Pneumatice 
Conveyor Bulletin 


Two pneumatic conveyors installed 
to help turn out 10,000 lb. bread and 
rolls an hour at the Jewel Tea Co.’s 
Melrose Park, Ill., baking plant are 
described and illustrated in a new 
bulletin now available from the Ful- 
ler Co. Reprinted from a_ technical 
report, the new bulletin provides de- 
tailed discussion of the completely 
sanitary conveyor operation. An over- 
all flow diagram of the pneumatic 
unloading and reclaiming systems 
shows automatic movement of bulk 
flour from an Airslide car through 
the cyclone, sifter, entoleter and col- 
lecting chamber. The reclaiming sys- 
tem diagram traces the dust-free 
passage of the flour from storage 
into mixers. Three major stages in 
the pneumatic handling system are 
illustrated with photographs from 
the Jewel Tea baking plant. Text ma- 
terial describes the full process from 
start to finish, including discussion 
of the one-button control for the 
completely automatic sequence of 
operation. For copies of this bulletin, 
check No. 4215 on the coupon and 
mail to this publication. 
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No. 4223—Thickener.,. 
Emulsifier Developed 


The B. F. Goodrich Chemical Co. 
has put into use a new product, “Car- 
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bopol,”” which, it states, has wide ap- 
plication in industry, including the 
bakery field, as a thickener and 


emulsifier. Carbopol is a fluffy white 
powder which, when dissolved in a 
solvent and neutralized, is supposed 
to offer superior flexibility and ver- 
satility in formulating and compound- 
ing products. In recent demonstra- 
tions, Goodrich Chemical specialists 
showed how a thick gel was obtained 
by simply permitting water solutions 
of Carbopol and the neutralizing 
agent to flow together at the proper 
rate. Other uses already made for 
Carbopol, among many indicated over 
a broad range of businesses and in- 
dustries, are the ability to give a 
smoother, improved type of thickness 
and product stability during shelf 
storage. Goodrich also claims the 
advantage of being able to add Car- 


bopol to a product in the amounts 
required to the flow of materials 
For more details about Carbopol 
check No. 4223 on the coupon and 


mail to this publication. 


No. 4218—Eleetronice 
Measuring Device 


A new electronic temperature 
measuring device designed as both a 
portable and bench model has been 


made available by the electronics di- 





instru- 


The 
called the Model 953 Tempera- 


vision of Motomco, Inc. 
ment, 
ture 


accurate 


Indicator, provides instant and 
temperature readings be- 
tween 10 and 200° F. and is bat- 
tery operated. The sensing element 
is in the tip of the pencil-like probe 
which is so designed that it can 
measure temperature in granular 
products both “on stream” and in the 
laboratory. For details, check No. 
4218 and mail to this publication. 


No. 4225—Economy 
In New Cellophane 


A new bakery cellophane (MSD- 
60) claimed to offer better appear- 
ance than the usual bread wrapper 
type (MSD-50) at no increase in cost 
has been announced by Du Pont. New 
MSD-60 is also supposed to cost near- 
ly 8% less than conventional film 
currently used for cake and sweet 
doughs (MSD-52 and MSD-54, for 
example). The new MSD-60 has also 
been in use by bakers as a multi- 
purpose wrap to combine high yield 
with good appearance performance 
on cakes, sweet dough products and 
bread. It is supposed to offer excel- 
lent machinability without printing 
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Got another & 
hit on 
our hands | 



























*“‘Colossal!’’ That’s the critics’ verdict when you bake rolls, hearth and pan breads 
with Russell-Miller’s Producer Flour. This quality flour, milled from high protein hard 
spring wheat, turns out breads and rolls of maximum volume, excellent grain and texture. Real 

five-star hit attractions, with unmatched flavor and keeping quality. A versatile 
performer, Producer Flour rates rave notices for exceptional tolerance and high water 
absorption, even in shops with few time and temperature controls. Try it soon. 
Count the baking hits Producer turns out for you! 


RUSSELL-MILLER Specialists in the milling of fine flours 


RUSSELL-MILLER Milling Co., Minneapolis 15, Minnesota: Millers of Occident, American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Flours. 
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difficulty. As a _ nitrocellulose-coated 
cellophane, MSD-60 does not, of 
course, provide the premium appear- 
ance and protective characteristics 
f the polymer-coated “K” cello- 
phanes. For more details on MSD-60, 
clip the coupon, check No. 4225 and 
i! to this publication. 


No. 1216—Improved 
Bakery Moulder 


Roydon Mfg. Co. has introduced its 
Roydon 2400-C economy Jet Moulder 
firm claims, 


which, the offers retail 





bakers an opportunity fer one man 
to mould 1,000 loaves an hour, or two 
men 2,400 loaves an hour. Compact- 
the unit, the manufacturer 
states, allows the moulder to be used 
in limited spaces. Its unique design 
provides for loading and unloading 
in one position, eliminating time con- 


ness of 
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suming movement in operation. Sim- 
ilar in function to an earlier model, 
the new moulder is adaptable from 
two-ounce to two-pound pieces, in- 
cluding pullman type loaves. No 
change in pressure plates is neces- 
sary for different sizes. For additional 
information, mark No. 4216 on the 
coupon and mail to this publication. 


No. 4224—Booklet 
On Stareh Fractions 


New, detailed information on “Su- 
perlose” and “Ramalin” (amylose 
and amylopectin fractions of starch), 
is now available in booklet form 
from Stein, Hall & Co., Inc. Addi- 
tional facts about these two new 
products have been incorporated in 
a 16-page revision of the Stein-Hall 
booklet, ‘“Superlose and Ramalin-— 
New Products Bulletin—August, 
1958." Principally expanded from the 
previous 12-page edition are the sec- 
tions on preparation of solutions by 
hot and cold methods and the for- 
mation of films from these solutions. 
Copies of this booklet are available 
upon request. Simply check No. 4224 
on the coupon, clip and mail to this 
publication. 


No. 4226—Flour 
Handling System 


The J. H. Day Co. recently devel- 
oped and perfected the Day Airmatic 
flour handling system which takes 
flour from bulk storage bins, then 
freshly sifts and delivers it directly 
to scale hoppers beside each dough 














| Extensive experience with top-qual 
ge and Oregon milled in the 
. 4 of consistent uniformity and 








Our brands have become identified with quality the world 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 


82 Beaver Street, New York City 







from Montana, Idaho, Washington 
mill on the West Coast means flours 






CLIFF H. MORRIS & CO. 
Eastern Representative 
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mixer in the mixing room. The sys- 
tem uses a low volume air supply, is 
supposed to be efficient and sanitary, 
and offers a delivery capacity up to 
200 lb. min. through 2 in. tubes, 
eliminating air separators and com- 
pressor systems. Installations can be 
adapted simply to any plant without 
building alterations. For more details 
on Day flour handling equipment, 
check No. 4226 on the coupon, clip 
and mail to this publication. 


No. 4222—Improved 
Brownie Cutter 


Moline, Inc., recently developed its 
new “Magic Brownie Cutter” set for 
bakers, emphasizing absolute uni- 


formity and labor saving as two out- 





standing features. The cutter is de- 
signed to cut the contents of an 18 in. 
by 26 in. bun pan into 140 pieces. 
The manufacturers say that the de- 
vice can smoothly cut the contents 
of two pans in less than one minute. 
The set is also available for cutting 
other baked foods and is supposed to 
operate without crumb waste. For 
details, check No. 4222 on the coupon 
and mail to this publication. 


No. 1219—Hearth 
Bread Frame 


Chicago Metallic Mfg. Co. claims 
it has a new style hearth bread frame 
that will bake a larger, better shaped 
loaf with more uniform sidewall color 
and virtual elimination of sidewall 





splitting. Named the Sani-Matic, this 
frame works perfectly on all types of 
automatic equipment and conveyors, 
including skate wheel conveyors, 
without any extra features, such as 
separating bars cr panner bars, the 
manufacturer says. For details, check 
No. 4219 on the coupon and mail to 
this publication. 


No. 4220—Machine 
Cuts Buns Faster 


Bakery Equipment Service is now 
offering a new Eberhardt bun-roll 
divider and moulder said to be faster 
than any machine now in use. The 
machine is available for all sizes of 
bakeries for any amount of roll or 
bun production. Another feature 
claimed is the ability to cut and 
round at any size or weight without 
wasting dough. The Eberhardt ma- 
chine is supposed to have an exclu- 
sive, patented feature that will auto- 
matically handle both slack and stiff 
types of dough with equal success. 
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Distribution is being handled exclu- 
sively in the U.S., except California, 
by Bakery Equipment Service. For 
details, check No. 4220 on the coupon 
and mail to this publication. 


No. 4217—Stainless 
Steel Containers 


A line of stainless steel stacking 
containers useful for storing baking 
and other food materials has been 
made available by S. Blickman, Inc. 
The containers include light-proof, 
drip-proof covers shaped to hug the 
container and prevent tipping. This 
secure stacking allows the processor 
to conserve valuable floor space, say 
the manufacturers. The containers 
are available in seven different sizes 
ranging from a diameter of 4% in. 
and a 5% in. height to an 18 in. 
diameter and 13% in. height. The 
two largest mode!s include handles 
on the container. If interested in de- 
tails, clip the coupon, mark No. 4217 
and mail to this publication. 


No. 4221 Bulletin 
On Sharpening 


The engineering staff at Gopher 
Grinders, Inc., Anoka, has completed 
a manual on the correct sharpening 
of band knives in the band slicer, 
which explains what to do and why 
these things are necessary. The man- 
ual will be forwarded without charge, 
upon request. For details, check No. 
4221 on the coupon and mail to this 
publication. 


Also Available 


No. 4195— Package 
Adelph Gottscho, Inc. 


imprinter, 


No. 4197—Filling, weighing, Rich- 
ardson Scale Co. 

No. 4198—Bakery cabinet, Quirk 
Mfg. Co. 

No, 4199—Pullman covers, Chica- 


go Metallic Mfg. Co. 

No. 4200—Bakery equipment, Frig- 
id Igloo Mfg. Corp. 

No. 4201—Heat transfer 
Baker Perkins, Inc. 

No. 4202—Dough 
Waldron & Co., Inc. 

No. 4203—‘Fry Saver” bulletin, S. 
Blickman, Inc. 

No, 4204—Cinnamon filling, Knick- 
erbocker Mills 


machine, 


mixing, Sprout, 





Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 
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BAKERY FLOUR 
MORTEN MILLING CO. 











THE NEW CENTURY CO. 
3939 So. Union Ave. Chicago 9, Ill. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 








Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 
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Cash in on the holiday market with the new 






General Mills Christmas Promotion Kit! 


Featuring colorful Santa Cookie Bags 


A brand new promotion from General Mills to make 
cash registers ring! Featured are gay Santa Cookie Bags of 
clear plastic, designed to hold your nicest assortment of 
Christmas cookies. Customers can give cookie-filled bags as 
Christmas gifts. Or they can serve the cookies at home. 


To promote your Holiday Specialties, the kit contains 
a gay full-color poster with Santa himself urging customers to 
“Choose a gift today!’’ And there’s a bright window streamer 
which sells your whole line of holiday delicacies. You’ll also 
find a complete production-merchandising booklet with for- 
mulas for five favorite Christmas treats plus decoration ideas, 
displays and tips to help you sell them. Here’s all you need 
to make this Christmas the best yet! 


The holidays are almost here! For your Christmas Promo- 
tion Kit, ask your General Mills salesman or write... 


Christmas sales start with the flour you choose! 


The Christmas season starts off a whole new year of sales! 
New people, attracted by your colorful holiday specialties, 
drop in to shop. Make sure they’ll return, once Christmas is 
past! Make sure your baked treats are as rich, as tender, as 
tasty as they look. Start with the right General Mills flour and 
they will be! Talk to your General Mills salesman about the 
perfect flour for whatever new items you plan to bake up. 


No finer cake flour made at any price, giving 


i 
— sugar-carrying tolerance, uniform granulation, 
S$ fine texture, high absorption and unexcelled color 
SOFTASILK ... every fine quality a cake should and will 
have, every time 
& Carefully milled from selected wheats to bake 


& up into short, flaky pie crusts and cookies with 


7 the desired “‘spread” and fine eating qualities. 
FLOURS 





General 





BAKERY SALES SERVICE Mills 


9200 Wayzata Bivd.« Minneapolis 26 


nnesota 
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Over 100 Attend 
Final 1958 Outing 
Of New York Bakers 


NEW YORK — Approximately 115 
golfers, guests and members of the 
Bakers Club, Inc., attended the club’s 
final outing of the season recently 
it the North Hills Golf Club, Dou- 
laston, Long Island. Hosts were 
\. A. Cervini, Duvernoy & Sons, Inc.; 

E. Duvernoy, also of Duvernoy & 
Sons; A. C. Ebinger, Ebinger Bak- 
ng Co.; G. W. Jenner, Robert P. 
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Ford Co.; M. F, Murphy, E. J. Ranney 
Sales Co., and W. J. Stockman, Stand- 
ard Milling Co. 

John J. Hopper, Wagner Baking 
Corp., first vice president, and E. A. 
Borza, assistant secretary, presided. 

W. J. Stockman, chairman of the 
golf committee, presented the prizes 
as follows: Class A: First prize, W. D. 
Turner, McLanahan, Merritt & In- 
graham; second prize, tie between 
A. E. Tolley, Gottfried Baking Co., 
and R. W. Wolfe, Durkee Famous 
Foods, with the latter as winner. 
Class B: First prize, P. H. Cass, Con- 
tinental Baking Co.; second, G. H. 


Harris, Pepperidge Farms, Inc. Class 
C: First prize, H. C. Johnson, Ameri- 
can Machine & Foundry Co.; second, 
tie between C. R. Kolb, General Mills, 
Inc., and J. E. Mapes, Glaco New Jer- 
sey Co.; Mr. Mapes emerged the win- 
ner. 

The kickers prize for members was 
a tie among F. A. McClymer, Stand- 
ard Brands, Inc.; R. E. Duvernoy 
and E. Cantor, Kings County Cold 
Storage, Inc. Mr. Cantor was the 
winner. The guest prize was a tie 
between P. Inglis, guest of T. S. Vie- 
row, Kotten Machine Co., and A. 
Noot, guest of B. Rous, Federal Car- 





The Ladies 








love the loaf 
that’s wrapped in lower-cost 


WAXED PAPER 


Women are smart shoppers. They prefer Waxed Paper 


for its shining clean look. For catching their eye with your 


brand name billboarded big as life. No hunting around! 


For keeping bread’s deliciously fresh taste and aroma! 


And for guarding those precious, nutritious vitamins to 


the last slice, because Waxed Paper wrappers fold so tight! 


Best part of it all for you: less cost, more sales, higher profits 


and a never-ending supply of Waxed Paper 


at your beck and call. 


WAXED PAPER 


MERCHANDISING COUNCIL, INC. 


38 South Dearborn Street, Chicago 3, lilinois 


Telephone: STate 2-8115 











PROTECTS 
FRESHNESS AND 
FLAVOR 
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ton Corp. Charles Stumpf, guest of 
C. R. Kolb, was the winner of the 
dinner prize. N. R. Rogers, Kommel 
& Rogers, won the golf clubs. 

Harry W. Green, Standard Brands, 
Inc., on the membership committee, 
presented two applications for mem- 
bership. Both were duly approved. 
They were Thomas W. Leo, Ekco-Al- 
coa Containers, Inc., Long Island 
City, and James V. Williams, Wil- 
liams Sales Co., Port Chester, N.Y 

The first indoor luncheon meeting 
of the season will be held in the 
Moderne Room, Hotel Belmont Plaza, 
New York City, on Nov. 20. Guest 
speaker will be Dr. Theodore G. 
Klumpp, president, Winthrop Labora- 
tories. 


BREAD iS THE STAFF OF LIFE 


Next Baking Class 
At Oklahoma State 
Starts in January 


OKMULGEE, OKLA. The next 
course in baking for bakery employ- 
ees to be conducted at the Oklahoma 
School of Baking will begin with en- 
rollment Jan. 5 and 6, followed by the 
start of classes on Jan. 7. 

According to J. C. Summers, baking 
department manager, baking com- 
panies are constantly confronted with 
the problem of securing well trained, 
experienced employees for important 
production jobs such as assistant 
foremen, foremen and superintend- 
ents. 

“Some baking companies have par- 
tially solved this problem by sending 
promising employees, with some ex- 
perience, to baking schools for in- 
tensive technical training and addi- 
tional experience, qualifying them 
for more important positions. More 
baking companies should give this 
matter serious consideration,” said 
Mr. Summers. 

The Oklahoma Schoo! of Baking is 
now offering an excellent course to 
bakery employees. This course is only 
four months in length and the charge 
is only about $140 a month, including 
tuition, room, meals and incidentals. 
Training is given in bread and cake 
theory, and also in production in 
commercial bread and cake shops, ex- 
plained Mr. Summers. 

New classes are started the first 
part of January, May and Septem- 
ber. For more complete information 
and application forms for enrollment, 
write to J. C. Summers, Oklahoma 
State Tech., Okmulgee, Okla. 


BREAD IS THE STAFF OF LIFE—-— 


Frank J. Wirken 


Leaves Interstate 


LOS ANGELES — Announcement 
of the resignation of Frank J. Wir- 
ken, director of safety and personnel 
for Interstate Bakeries Corp. as of 
Nov. 1, has been announced by John 
R. Dow, president. 

Mr. Wirken will shortly announce 
plans for continuing his activities 
in the baking industry. 

Since Mr. Wirken joined Interstate 
in 1948, he developed a company- 
wide accident prevention, safety and 
personnel program, Interstate’s fleet 
of 2,600 trucks covers 42 million 
miles a year. The accident rate un- 
der Mr. Wirken’s direction has im- 
proved from a frequency of 2.42 in 
1948 to 1.01 in 1958. On the basis 
of this performance, he was selected 
as the Marcus A. Dow Memorial 
Award winner for 1957. 
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@ It has been announced that Gerald 
Boyles has been appointed manager 
for the General Baking Co., in Wich- 
ita, Kansas. Mr. Boyles has been as- 
sociated with the bakery at Wichita 
for 31 The last three years 
he has called on hotels, schools, res- 
taurants and hospitals and will con- 
to do so in conection with his 
new duties. Peter Thomas, the for- 
mer sales manager, has been promot- 
ed to the Tulsa, Okla., plant where 
he will be acting manager. Mr. 
is on the board of directors 
Allied Food Club of Kansas. 


years 


tinue 


Be ry les 


of the 


@ The promotion of Richard E. Rey- 


nolds to the newly-created position 





“se °° That's Our 
Golden Loaf”’ srs‘ 
The Flour with the Doubt and 
Trouble left out 
TENNANT & HOYT COMPANY 
Lake City, Minn 














The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 


We specialize in laboratory controlled 

production of superior Cake, Pastry and 

Cracker Flours from carefully selected 
wheats 











TRADE 
PULSE 





of field sales manager for AVISCO 
cellophane, has been reported by 
Thomas O. Williams, general sales 
manager of American Viscose Corp.'s 
film division. Mr. Reynolds will su- 
pervise personnel and activities of all 
film division district sales offices, and 
will be located at Philadelphia. Mr. 
Reynolds has been manager of the 
Atlanta, Ga., district sales office for 
the past 10 years. 


@ Recently, Neil Quinlan of Kalama- 
zoo, Mich., accepted the position of 
assistant manager in charge of sales 
for the Muller-Grocers Baking Co., 
Grand Rapids, Mich. Mr. Quinlan 
will direct state-wide sales of eight 
branches of the local firm, Joseph 
G. Foy, general manager, announced. 
Mr. Quinlan has been with a Kala- 
mazoo bakery for 12 years, the last 
four in a managerial capacity. Prior 
to that he was with a grocery chain 
in Flint, Mich. 


@ The Swanson Cookie Co., Battle 
Creek, Mich., has appointed Edward 
M. Marineau as franchise manager, 
according to Mrs. Ruth L. Venn, 
president. Mr. Marineau, who was 
national sales manager, replaces Wil- 
liam D. Leighton, who is no longer 
associated with the Swanson organ- 
ization. In his new position, Mr. 


Marineau will coordinate sales and 
advertising for all franchise opera- 
tions and direct a program involving 
a development of a new line of prod- 
ucts. In this development, the fran- 
chise office will explore several test 
markets in order to establish a sound 
marketing formula for member bak- 
eries. The first test markets will be 
at Grand Rapids and Syracuse, N.Y. 


@ The Hon! Manufacturing Co., Port- 
land, Ore., has appointed Glen A. 
Day as general manager. Mr. Day 
is a former vice president of Fred 
Meyer, Inc., Portland supermarket 
chain, where he was employed 26 
years in close association with the 
baking industry. He is credited with 
the initial installation and operation 
of self-service retail bakeries in the 
West. 


@ Interstate Bakeries Corp. has an- 
nounced two changes in the manage- 
ment of its transportation operations. 
Wallace B. Pank- 
nin has been ap- 
pointed as trans- 
portation general 
manager, accord- 
ing to R. L. Naf- 
ziger, chairman of 
the board. In his 
new position, Mr. 
Panknin will su- 
pervise a fleet of 
approximately 2,- 
250 vehicles in 
the company’s 23 
bread plants, six cake bakeries and 
137 distribution depots from coast 
to coast. Since joining Interstate 
Bakeries in 1924 as a truck washer, 
Mr. Panknin steadily progressed from 
mechanic to garage superintendent 
in the Kansas City plant until 1940, 
when he assumed the position of 


Wallace B. Panknin 
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eastern division fleet superintendent. 
In recent years he has done con- 
siderable work in establishing dis- 
tribution depots and trailer routes 
Mr. Panknin will maintain his office 
in Kansas City in the company’s 
general offices. Milford C. Ruh has 
been named transportation division 
manager for Interstate’s western di- 
vision, Mr. Ruh joined Interstate in 
1926 as a garage helper and subse- 
quently was promoted to mechanic. 
In March, 1940, he assumed the posi- 
tion of superintendent of the cake 
fleet in the Cincinnati bakery and, 
in 1953, was promoted to superin- 
tendent of both bread and cake fleets 
in Cincinnati, the position he held 
until his recent appointment. Mr. 
Ruh will maintain his office in the 
Los Angeles division office. 


@ Emrich Baking Co., Minneapolis, 
has promoted John G. Marsh to the 
newly created position of general 
sales manager. Mr. Marsh has been 
with Emrich 32 years. He will be in 
charge of all sales, including activi- 
ties of 45 supervisors, district man- 
agers and route salesmen. 


@ Mrs. Baird's Bakeries, Houston, 
Texas, has appointed Clayton D. 
Baird as vice president. He was also 
appointed as general manager of Mrs 
Baird’s Baking Co., Houston. He is 
the son of Mr. and Mrs. Deward C. 
Baird of Houston and a grandson of 
Mrs. Minnie L. Baird, founder of the 
Baird organization. His father, De- 





You can make better bread with 


SUNNY KANSAS Flour 


WICHITA 
Flour Mills, Inc. 


WICHITA, KANSAS 
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it’s the LEVULOSE in 


NULOMOLINE 


THE PIONEER STANDARDIZED INVERT SUGAR 


Guard your profits and increase your repeat sales 
by insuring freshness in your baked goods with 


NULOMOLINE. 


The levulose in NULOMOLINE, retaining and attract- 
ing moisture, will keep your cakes, cookies, and icings 
fresher for a longer period. By retarding staling, 
NULOMOLINE checks the loss of flavor and aroma. It 
enhances the crust color that first attracts your 
customers and then sells them again. 

NULOMOLINE, the baker's standard for invert sugar 
- +. Since 1909... is a must for your baked goods. 


Booklet of balanced bakery formulas upon request. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 


120 WALL STREET, NEW YORK 5, N. Y. 


330 East N. Water St., Chicago 11, Ill. 
NULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Canada 


ULOM OLINIE li) 


1300 West 3rd St., Los Angeles 17, Calif. 




















STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 


mallow and other toppings 


Truly —a remarkable pair! 











A FEW CHOICE TERRITORIES AVAIL 


DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 
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Mrs. 
home 


ward, was first assistant to 
Baird when she started her 
kitchen bakery in 1908. 































@ Steve Luber has joined the staff 


Burny Bros., Inc., Chicago, as 
superintendent of cake production. 
He is a former instructor at the 


American Institute of Baking. 


@ Howard R. 


pointed vice 


Mayer has been ap- 
president of Henry & 
Henry, Inc., Buffalo. Mr. Mayer will 
continue his duties as comptroller 
| also act as assistant to the 
all aspects of company 
and operation. 


a 
- 


esident in 


management 


@ Clayton C. Daley has joined Drake 





Chanin Building 
122 East 42nd Street 
New York 17, N. Y. 


National Bakers Compressed 
Yeast 
National Active Dry Yeast 
National Baking Powder 
National Baking Cream 
National Bakers Margarine 
National Bakers Malt Syrup 
National Bakers Dry Malt 
National Enrichment Tabiets 


EXECUTIVE OFFICES: 


You can order all of these essential bakery products 


Bakeries, Inc., New York, as assis- 
tant to the vice president in charge 
of research and production control. 


@ Harry P. Haldt has retired from 
the Franklin Baker Division, General 
Foods Corp., after almost 45 years of 
service. Formerly industrial sales 
manager, Mr. Haldt is credited with 
having first introduced commercial 
coconut to the baking industry. 


@ It was announced by R. P. Jensen, 
sales manager of the foil and con- 
tainer division, Kaiser Aluminum & 
Chemical Sales, Inc., Chicago, that 
Fred V. Robinson has been appoint- 
ed head of a new bakery packaging 
program. Mr. Robinson has served 


, 


Acclaimed! 


NATIONAL 


THE ALL PURPOSE : 


YEAST 


NATIONAL YEAST CORPORATION 


Frank J. Hale, President 





EASTERN DIVISION OFFICE: 
45-54 37th Street 
Long Isiand City 1, 

New York 


PLANTS: Belleville, N. J. « Crystal Lake, II!. 


National Yeast Food 

National Puff Paste 

Armour Cloverbloom Frozen 
Whole Eggs 

Armour Cloverbloom Frozen 
Egg Whites 

Armour Cloverbloom Armtex 

Armour Cloverbloom 
Sugared Yolks 


ae bogies coe Ae 
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WESTERN DIVISION OFFICE: 
Pure Oil Building 
35 &. Wacker Drive 





for the past 10 years as bakery divi- 
sion sales manager for the Roman 
Meal Co. His association with the 
baking industry extends over a 20- 
year period, Primary responsibilities 
for Mr. Robinson at Kaiser Aluminum 
will be to develop and administer 
a national program promoting the 
use of aluminum packaging materials 
and containers in the baking in- 
dustry. 


@ The appointment of George K. 
Hoye as regional sales representative 
has been announced by Leon Prince, 
general sales manager of Bally Case 
and Cooler Co., Bally, Pa., manufac- 
turers of refrigerated display cases 
and walk-in coolers ond freezers. Mr. 
























Chicago 1, Il. 
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Hoye will cover southern Illinois and 
Indiana, parts of Kansas and Ten- 
nessee, and the entire state of Mis- 
souri. 

@ The election of Clinton R. Black, 
Jr., president of C. R. Black, Jr., 
Corp. of New York City, to the board 
of directors of General American 
Transportation Corp. has been an- 
nounced by Sam Laud, chairman of 
the board. Mr. Black is a director 
of the Republic Steel Corp., Cleve- 
land, and the Manufacturers Trust 
Co., New York City. He is also a 
trustee of the Dollar Savings Bank 
of New York. Mr. Black replaces 
Lester N. Selig, who has retired as 
a member of the board. Mr. Selig 
is a former president of General 
American who later served as chair- 
man of the board and then as chair- 
man of the executive committee. 


@ Two veteran officials of the Waxed 
Paper Merchandising Council were 
honored recently at a surprise testi- 
monia] dinner in the Drake Hotel, 
Chicago. Alfred Southon, chairman of 
the board of the KVP Co., Kala- 
mazoo, Mich., was presented a large 
early English silver platter engraved 
with the signatures of 55 business 
and council associates. He also re- 
ceived an authentic etching depicting 
himself as master pilot departing 
from the good ship WPMC. George 
C. Wieman, division sales adminis- 
trator of the Western-Waxide Divi- 
sion of Crown-Zellerbach Corp., a 
renowned rarestamp fancier, received 
an engraved album of rare “collect- 
ors’’ stamps. He also was presented 
with an enlarged and mounted au- 
thentic reproduction of a _ specially 
designed personal commemorative 
stamp. 


@ James D. Orban has been named 
controller for Omar Bakeries, Mil- 
waukee. He was formerly with 
Kearney & Trecker Corp. 

@D. L. Sperry, associated for the 
past 12 years with Petersen Oven 
Co., has been appointed a vice presi- 
dent to head up sales activities for 
Baker Perkins, Inc., Saginaw, Mich., 
in 10 midwestern states. Prior to 
joining Petersen, Mr. Sperry was 
with the Baker Perkins sales organ- 
ization for many years, which he re- 
joined when the two firms were 
merged. Working out of the Chicago 
office with Mr. Sperry will be three 
sales engineers, G, A. Jorgenson, L. 
N. Nelson and W. N. Engstrand. 
They will cover indiana, Illinois 
Missouri, Kansas, Iowa, Nebraska, 
North and South Dakota, Minnesota 
and Wisconsin. Sales and service as- 
sistants from the Chicago office will 
now cover all lines previous'y han- 
died, as well as machinery manufac- 
tured by both Baker Perkins and 
Petersen. 


BREAD iS THE STAFF OF LIFE 


L. J. Todhunter 


Dies in Denver 


DENVER Lewis J. Todhunter 
head of the bakery equipment sup- 
ply firm of L. J. Todhunter Co. and 
a prominent member of the baking 
industry and its allied organizations, 
died here recently following an ex- 
tended illness. He was 67. 

Mr. Todhunter gained prominence 
in the baking industry through his 
long and active participation in such 
organizations as the American So- 
ciety of Bakery Engineers, numerous 
civic organizations, and the Rocky 
Mountain Bakers Assn., of which he 
was a governor and charter mem- 
ber. 

Mr. Todhunter started the West- 
ern Bakers Supply Co. with James 
Holmes in 1923. He was associated 
with that firm until 1939. 
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Immerse Blockette 


Set Controls 


= ST A A Rr ERT OS Rt ar ee RN Sa 


 HY-KURE 


does the rest! 


RESULT: World’s Most Uniform Flour Treatment 


Simplicity itself in its automatic, trouble- 
free operation, Hy-KURE matures and 
bleaches flour accurately and economically, 
effects valuable savings in labor, time and 
money . . . while constantly providing the 
precise flour treatment desired. 

Only Hy-KuRE starts pre-controlled 
chlorine dioxide solution with the immersion 
of exclusive Blockette . . . purified ClOz in 
solid, frozen form. Accurate solution pro- 


vides accurate ClO2 gas quickly, easily, me- 
chanically. Then set pin point controls to 
accurately meter gas to individual agitators. 


No more difficulties or danger with ClO2 
components, no more old gas generator, no 
“baby sitting’’ needed to watch, check or 
reset controls. 


Hy-KuRE can be installed in your plant 
without interruption in flour production. 


GET THE DETAILS NOW! See Your Sterwin Technically-Trained Representative 
or Write. ..Wire or Phone Collect To: 


— 


| Shui 


U. 8. Pat. Nos. 2,683,651—2,740,690—2,837,414 


Subsidiary of Sterling Drug Inc. 
Flour Service Divish 





\ 1125 MERRIAM BLVD., KANSAS CITY, KANSAS 
\ ee IN FLOUR MATURING, BLEACHING AND ENRICHMENT 
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Good Flour=Pliable Doughs . . . . Pliable Doughs=Good Sheeting 
Good Sheeting=Good Texture ....Good Texture=Increased Sales 









Machining 
Tolerance * 








ACTUAL PHOTOGRAPHS 


Bay State Flours... 


UNSURPASSED IN UNIFORMITY, TOLERANCE 


Bakers using 100% BAY STATE Flours are producing the finest 
quality bread in their respective markets 


*K Before placing your next flour order, get the BAY STATE story! 
—EXCLUSIVELY FOR BAKERS— 


BAY STATE MILLING COMPAN WINONA, MINN. « LEAVENWORTH, KANSAS 


Millers of ... 
MILLERS OF i * Wingold ¢ Souvenir 
4 bi xp a— ! ¢ Bakers Flavor ¢ Magnificent 
Ue itty = e Winona e Record Breaker 
FLOUR tess t ¢ Ry-Do (Light) ¢ Oven-Proof 
| ei damtindby, { * Ry-Do (Dark) * Big Yield 
EXCLUSIVELY FOR BAKERS ; ° Pan-Zip e Pan Spring 


. « and other fine flours! 
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@BA CONFERENCE 


(Continued from page 16) 





“A quitter never wins and a winner 
never quits.” 
Stockholders’ Meeting 


At QBA’s annual stockholders’ 
meeting President Duchaine was 
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Frank A. Busse, Kenneth R. Rand 
and Herman W. Hanschka, directors 
of personnel, engineering and prcduc- 
tion, respectively, conducted sessions 
of concern to their departments. Lois 
Cole of the production department 
was featured in a sketch highlighting 
the importance of sanitation alert- 
ness. Frank Manno, also with produc- 
tion, gave a report on “New Produc- 
tion and Packaging Developments.” 


Helps You,” gave the audience some 
comprehension of his organization 
and how it helps small business or- 
ganizations on matters of financing. 

A fitting climax to QBA’s 50th 
general conference was the presenta- 
tion of three progressive management 
case studies covering diverse prob- 
lems encountered by the following 
members: (1) “Establishing a New 
Business,” Roland Baird, Baird Bread 
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Management Succession” by Mrs. 
Yetta Marks, Hecht Bakery, Inc 
Bristol, Tenn. 

President Duchaine, in closing the 
conference, reported the collective 
dollar volume of all member plants 
for the past 12 months in excess of 
$300 million, establishing the group 
as the baking industry's leading pro- 
ducers of bread and other baked 
foods. Of the 132 member plants, 109 


named to continue his present office, 
which he has held for the past 15 
years. Lewis Graeves of Schneider 
Baking Co., Washington, D.C., was 
elected vice president, succeeding 
Fred L. Cobb of Cobb’s Sunlit Bak- 
ery, Green Bay, Wis. Other executive 
officers named to continue their pres- 
ent duties were: John F. Schaible of 
Schaible Baking Co., Easton, Pa., 
treasurer; Laurence H. Duckles of 
Leonia, N.J., secretary, and Mr. Graf, 
general manager. 

The following incumbent members 
of QBA’s board of directors were 
named to serve the ensuing period: 
Mr. Duchaine, president; Mr. Graeves, 
vice president; Mr. Schaible, treas- 
urer, and Harold Budde, Purity Bak- 
ing Co. of Decatur, Ill.; John Inglis, 
Gravem-Inglis Bakery, Stockton, Cal., 
and Harold Salmon, Sr., Holsum-Sun- 
beam Bakery, New Orleans, directors. 

A. Gregory Peeler, Jr. of Bamby 
Bakers, Inc., Salisbury, N.C.; Gra- 
ham McGuire, Lakeland Bakery, 
Inc., St. Cloud, Minn., and F. Ber- — = —— 
nard Evers, Sr., American Bread Co., << OO——— 
Nashville, Tenn., were appointed as ' CLIT a 
directors to fill vacancies created by BR E 
Mr. Cobb’s retirement and the de- ct ea fivcnag ati”: 
mise of two members during the 
past year, James Swann, Swann 
Brothers Bakery, Knoxville, Tenn., 
and Claude Skelton, Sta-Kleen Bak- 
ery, Lynchburg, Va. 

William Hittinger, research coun- 
sel for QBA, reported on recent 
“stale” surveys and proven recom- 
mendations to wholesale bakers for 


produce and distribute baked foods 
under the national Miss Sunbeam 
trade mark, which is the property of 
the cooperative. 


Rebert C. Jones, assistant admin- Co. of Phoenix, Ariz.; (2) “Adjusting 
istrator for the Small Business Ad- to Economic Changes,” J. P. Rostand, 
ministration, in a talk, “The Small Jr., of Waldensian Bakeries, Inc., 
Business Administration How It Shelby, N.C., and (3) “A Problem in 





ANOTHER valuable ingredient for bakers — Since 1928 
BROLITE IE 


is a cultured product made 


with butter — subjected to fermentation 
BROLITE IA and dehydration. 
is a combination of 
BROLITE 1E (cultured product made 
with butter) reinforced with other 


flavoring materials. 





«crewe 





minimizing this extravagant loss. 
Zenn Kaufman, marketing consult- 


ant, followed Mr. Hittinger with a 
demonstration of the potential for 
greater showmanship in the promo- 
tion of food products, particularly 
those produced by the baking indus- 
try. His talk was appropriately titled 
“Promotion Is Showmanship.” 
Jack Rieger, QBA sales promotion 
manager, led an informal discussion 
on private label bakery products 
which helped to solve a problem of 


a COOKIES. ICINGS. COFFEE cms 
FI STRIES. YEAST RAISED SWEET aaere§ 
LUNGS. TOPPINGS. SPECIALTY BREAD 


CONTAINS 
enind 


CARES, COOKIES. ICINGS. COFFEE -_ 
recs. YEAST RAISED SWEET ios. 
LLINGS. TOPPINGS. SPECIALTY BRE 


Fi 
om Butter. Corn Syrup. Solt. Milk. Dextros¢ en 
Mhin. and Yeast. These ingredients —_ 
Subjected to fermentation and dehydratio™ 


f Paths teaindes Pe <P” Rare 








considerable importance to the at- Fi CONTAINS uP Use} the tormul? 

: “ae 2 ze aap } a Our Ce Corn SY 2 10 2 ounces for each pound of tlour i” 
tending members. Mr. Rieger also Dextrose - Sugar. Starch. Leavening. Salt. Bullet — |. product Add en equal emount of liquid for the Brolite - 
participated in a discussion titled in ‘ Lecithin. Artificial Flavor. and io denvoron™ BRO INC 
“Loading Stations” that featured S been subjected to fermentation © . 
Londin , “ LITE COMPANY. 


QBA directors Robert W. Thomas, 
transportation, and John Thies, ac- 
counting. 

“How To Earn Your Advertising 
Bonus” was the title of an informa- 
tive session featuring as guest speak- 
er James L. Rankin, vice president 
in charge of advertising for the 
Pillsbury Co., Minneapolis. 


Advertising Show 

Following a report by Mr. Graf on 
QBA’s highly successful new adver- 
tising account executive service, 
Robert L. Schaus, staff member, 
spearheaded a dramatic presentation 
of QBA’s comprehensive advertising 
program for 1959. It featured the en- 
tire advertising department and se- 
lected members of Broadway’s top 
theatrical offerings. 

Miss Sunbeam, 8-year-old Donna 
Kay Erickson of Champaign, IIL, 
closed the business sessions with a 


m 
_ one ounce for each pound of flour in the for = 
us 
44 an equal amount of liquid for the Brolite 


BROLITE COMPANY. INC 


2542 N. ELSTON AVENUE 
CHICAGO 47. ILLINOIS 
ATLANTA new YORE 

SEATTLE 


2542 N. ELSTON AVENUE 
CHICAGO 47. ILLINOIS 

new YORE 
SeaTTi£ 








A 
TLANTA DALLAS 


SAN FRANCISCO 


DALLAS 
SAN FRANCISCO 





BROLITE 1A and IE 


impart a delicate flavor when used alone— 








‘ accentuate the flavor of butter when used 
Packed in drums of 2004, 100#, 


50# and 25# for your convenience 


in formulas containing butter. 
Lowers ingredient cost. 


BROLITE’S trained bakery technicians at your service 


BROLITE COMPANY, INC. 


musical presentation that featured : j 
members of her personal appearance 2542 N. Elston Avenue Chicago 47, Illinois 
troupe. 

President Duchaine presented 25- 995 Fourth Ave. 621 Minna St. 2921 S. Haskell Ave. 518 First Ave. North 686 Greenwood Avenue, N.E. 


Seattle 9, Wash. Atlanta 6, Ga. 


year service awards to nine QBA em- 
ployees. 


New York City 3, N.Y. San Francisco 1, Cal. Dallas 23,Texas 












Everyones Javorite 
nao LOOP Hotel 















1501 newly decorated rooms. 
Central air-conditioning for 
maximum comfort in all sea- 
sons—all with radio, many 
with television 

Just a step from State Street 
Shopping, Theatres, Mer- 
chandise Mart and LaSalle 
Street financial district. 
Telephone: FR 2-2100 


bee famous restaurants 
COLLEGE nm 


“WZ PORTERHOUSE 
'e) Well o the Sen 


drive 
















right 
into the 


trad 


AIR-CONDITIONED 


SHERMAN 


CHICAGO'S MOST CONVENIENT HOTEL 
RANDOLPH, CLARK & LcSALLE STS 
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13-15—Self-Rising Flour In- 
stitute, Inc., Andrew Jackson Hotel, 
Nashville, Tenn.; sec., Allen R. Cor- 


Country- Milled 


from Country-Run 
Wheat located in 


the heart of 


America’s foremost 


wheat producing 
section. 


INDEPENDENT 
OWNBDR 
MANAGED 


WALL=ROGALSKY } MILLING CO. 


* ME PHERSON: 
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November nelius, Box 3325, Stahiman Station, 


Nashville 3, Tenn. 

Nov. 15—District 12, Association of 
Operative Millers, Newhouse Hotel, 
falt Lake City, Utah; sec., Joseph 
J. Keiser, Salt Lake Flour Mills, Salt 
Lake City, Utah. 

Nov. 17-18—New England Bakers 
Assn., fall convention, Sheraton 
Plaza Hotel, Boston, Mass.; executive 
sec., Herbert J. Schinkel, 120 Boyl- 
ston St., Boston 16, Mass. 

Noy. 21-22—District 18, Association 
of Operative Millers, Bessborough 
Hotel, Saskatoon, Sask.; sec., Gerald 
Dennehy, Merck & Co., Winnipeg, 
Man. 


December 


Dec. 5-6—District 1, Association 
of Operative Millers, Wichita, Kan- 
sas; sec., Richard Magerkurth, C-G-T 
Grain Co., Topeka, Kansas. 

Dec. 10-13 — National Association 
of Wheat Growers annual convention, 
Denver, Colo. 

Dec. 13—District 2, Association of 
Operative Millers, Kansan Hotel, 
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Topeka, Kansas; sec., George Tes- 
arek, Quaker Oats Co., St. Joseph, 
Mo. 


January, 1959 


Jan. 6-7—Elevator Business Man- 
agers’ Clinic, Kellogg Center, Michi- 
gan State University, East Lansing, 
Mich.; contact, Earl Brown, Depart- 
ment of Agricultural Economics, Co- 
operative Extension Service, Michi- 
gan State University, East Lansing, 
Mich. 


Jan, 10-13—Ohio Bakers Assn., an- 
nual convention, Cincinnati, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus 15, Ohio. 


Jan. 13—Michigan State’s seventh 
annual bakers conference, Kellogg 
Center, Michigan State University, 
East Lansing, Mich.; contact, George 
Bedell, Michigan State University, 
East Lansing, Mich. 


Jan. 18-20 — Pennsylvania Bakers 
Assn., winter convention, Roosevelt 
Hotel, Pittsburgh Pa.; sec., Theo. 
Staab, 600 N. Third St., Harrisburg, 
Pa. 


Jan. 23-24—District 10, Association 
of Operative Millers, Hacienda Motel, 
Fresno, Cal.; sec., Lawrence Conrad, 
Bemis Bro. Bag Co., Wilmington, Cal. 


Jan. 25-27—Potomac States Bakers 
Assn., winter meeting, Lord Balti- 
more Hotel, Baltimore; sec., Edwin 
C. Muhly, 1126 Mathieson Bldg., Bal- 
timore 2, Md. 


Jan. 29-30—Association of Opera- 
tive Millers technical-educational 
sanitation committee meetings, Ra- 
disson Hotel, Minneapolis, Minn.; 
sec., Donald S. Eber, 639 Board of 
Trade Bldg., Kansas City 6, Mo. 


Jan. 31—District 4, Association of 
Operative Millers, Radisson Hotel, 
Minneapolis, Minn.; sec., W. A. 
Howie, J. K. Howie Co., Metropolit: an 
Bldg., 123 S. Third St., Minneapolis 1, 
Minn. 


February, 1959 


Feb. 1-38—Tri-State Bakers Assn., 
Monteleone Hotel, New Orleans, La.; 
sec., Sidney Baudier, Jr., 624 Gravier 
St., New Orleans 12, La. 


Feb. 6-8 — Bakers Association of 
the Carolinas, stag outing, Carolina 
Inn, Pinehurst, N.C.; chrm., Les 
Jacobs, Pollock Paper Corp., Atlanta, 
Ga. 














TODAY S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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OGILVIE REPORT 


(Continued from page 10) 





ment in Gerber-Ogilvie Baby Foods, 
Ltd., and thus no profit has been 


taken up pending realization. 

A damage claim originating during 
the construction of the Montreal mill 
has been dropped this year and a re- 
serve of $40,000 which had been set 
up for this contingency was trans- 
ferred to “Surplus,” Mr. Davis ex- 
plained. 

A recent Fed- 


amendment to the 
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¥» 
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lone Rm meek, ba 
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eral Income Tax Act allows more lib- 
eral treatment, for tax purposes, of 
payments made to reduce past ser- 
vice deficits of pension funds. In view 
of this it was decided to make larger 
payments against deficits in the com- 
pany’s pension plans, which deficits 
were substantially increased when 
Lake of the Woods employees were 
admitted to the plans in 1956, Mr. 
Davis said. 

The regular dividend of $1 per 
common share was declared during 
the year, plus a year-end extra of 50¢ 
per share. In addition to these 


amounts, provision was made for an 
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1911 Baltimore Ave. 





Jones-HerreLsATER Construction Co. 
Designers and Builders for Milling Companies 


Kansas Crry 6, Missouri 








a 


extra dividend of 25¢ paid Nov. 7, 
1957, payable out of 1957 earnings 
During the year, net capital ex- 
penditures amounted to $465,017, de- 
bentures of the parent company and 
a subsidiary were retired to the ex- 
tent of $875,000 and net working 
capital now stands at $15,967,774, an 
increase of $505,009 over a year ago 
The excess of market value of securi- 


ties over book value is not included 
in working capital. 
Outlook 
“The export outlook is still con- 
fused by the subsidized competition 
of the U.S.,” Mr. Davis declared 


“This competition is now making it- 
self seriously felt in the U.K. market 
where large bakeries have bought 
flour at prices that we cannot meet 


“Many countries heretofore im- 
porters of flour are building their 
own mills with the intention of be- 


coming self-sufficient. Dollar short- 
ages in many countries, notably the 


Philippines, have seriously curtailed 
flour imports from Canada. Every ef- 
fort will be continued to maintain 


and improve our position in markets 
where it is possible to do business 
“In the domestic market we have 
made some changes to strengthen the 
marketing organization and are ex- 


amining our product handling and 
distribution arrangements with a 
view to further improving the eco- 
nomy and efficiency of the operation 


“In August we introduced newly 
designed packages for the rolled oats 
line and so far the effect on sales has 
been gratifying 

“The latest estimate of this year's 
wheat crop in the West is 341 million 
bushels, some 7 million bushels 
than last year. There is still consider- 
able carryover in most districts so 
that country elevator earnings should 
be satisfactory. 

“We are continuing research to de- 
velop new products and new uses for 
present products in the starch and 
chemical division, and we hope for 
continued improvement in this divi- 
sion,” Mr. Davis concluded. 


less 





BREAD 1S THE STAFF OF LIFE— 


MNF Committee Meets 


CHICAGO—tThe technical advisory 
committee of the Millers National 
Federation met Oct. 28 at the Union 
League Club, Chicago. H. H. Schop- 


meyer, director of research, Interna- 
tional Milling Co., Minneapolis, is 


committee chairman. 
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New York Louisville 
Chicago Memphis 
St. Louis Enid 
Kansas City Galveston 
Omehe Houston 
Minneapolis Ft. Worth 

uffalo Portland 
Toledo San Francisco 
Columbus Los Angeles 
Norfolk Vancouver, B. C. 
Nashville Winnipeg, Man. 
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Everybody talks uniformity— 


ATKINSON 


DELIVERS IT! 


ATKINSON MILLING CO 
MINNEAPOLIS. MINN 




















We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 











DANNEN COVERS THE 


top quality milling wheat. . 
X-rayed 
for your protection 









' 


Every modern grain service is 
available at Dannen Mills .. . 
. our 22 million bushel 
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MARKET SUMMARIES 


(Continued from page 8) 








production levels continue high 
throughout the Southwest, where op- 
erating rates are about the best since 
the postwar export days of 1948. 


Quotations Oct. 31, Kansas City, 
carlots, cottons: Hard winter wheat 
bakery short patent $5.30@5.40, 
standard 95% patent $5.20@5.25, 
straight $4.15@4.20; established 
brands of family flour $6.20@7; first 
clears of 13.5% protein or higher 
$4.65@4.80, first clears of 11% pro- 
tein $4.35@4.40, clears of 1% ash 
$4.20@4.25, clears of 15% ash 4#@ 
4.05 

Wichita: Mills operated at 115% 


of capacity last week. Sales averaged 
15%, compared with 40% the pre- 
week and 90% a year ago. 


ceding 


Shipping directions were fair to good. 
Prices were unchanged. Quotations 
Oct. 31, basis Kansas City: Family 
flour $6.20, bakery short patent $5.41, 
bakery intermediate $5.31, first clears 
$4.83, second clears $4.33. 


Salina: Flour demand was slow the 
past week, with most new business on 
p.d.s. basis. Prices were practically 
unchanged from the previous week. 
Shipping directions could be rated no 
more than fair. 

Hutchinson: Flour business was 
limited. The trade continued to watch 
for prices nearer the market when 
current contracts were signed. Ris- 
ing interest was evident and a few 
independents extended coverage for 
30 days. Some, with nothing on the 
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AND EXPORTERS 
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books, were buying. ona ‘p.d.s. basis. 
Buyers are finding it difficult to ob- 
tain concessions from mills, which 
have been grinding at an unusually 
heavy pace for weeks, Directions kept 
the grind above 100%. Prices held 
fairly level, with a scant trend toward 
the upside. Quotations Oct. 31, Kan- 
sas City basis: Hard winter family 
short ‘patent $5.85@5.95, bakers’ pat- 
ent $5.15@5.20, standard $5.05@5.10. 


Ft. Worth: The flour market was 
a dull affair, with only a few fill-in 
sales of bakery flour. Some improve- 
ment was noted in family flour inter- 
est and a pickup in demand is antici- 
pated. Shipping instructions were sat- 
isfactory and mills averaged five and 
one-half days running time. Prices 
were unchanged. Quotations Oct. 31, 
100-Ib. cottons: Extra high patent 
family $6.80@7; standard bakers, un- 
enriched, $5.65 @ 5.75; first clears 
$4.75@4.85, delivered Texas common 
points. 

Oklahoma City: Sales were light 
with running time holding up. Prices 
closed unchanged on family flour and 
advanced 6¢ on bakery. Quotations 
Oct. 31, delivered Oklahoma points, 
carlots: Family short patent $6.40 
@6.60, standard $5.70@5.90; bakery 
unenriched short patent $5.77 @5.87, 
95% short patent $5.67 @5.77, straight 
grade $5.62@5.72. Truck lots higher 
on all grades. 


Central West 


Chicago: Flour sales volume _ re- 
mained low in the central states dur- 
ing the week ending Nov. 3. The per- 
centage was again only 20% to 25% 
of five-day milling capacity. Bakery 
flour sales were light, with virtually 
all units continuing to draw on order 
backlogs. Prices remained at the same 
level during the period, with some 
indication of a lower trend. 

Sales of soft wheat flour were very 
slow, also, mostly of cracker-cookie 
and some specialty types. It was gen- 
erally felt there would be very little 
buying during the next several weeks 
due to current price levels. 

Quotations Oct. 31: Spring top pat- 
ent $5.60@6.10, standard $5.50@6, 
clear $5.10@6; hard winter short 
$5.20@5.75, 95% patent $5.10@5.65, 
clear $5.60; family flour $7; soft win- 
ter high ratio $6.70@7.20, standard 
$5.70@5.90, clear $4.95; cookie and 
cracker flour, papers, $5. 

St. Louis: Flour sales were almost 
at the minimum last week. Only 
regular week-to-week buyers were in 
for their usual amounts. Others con- 
tinued to draw down old balances. 
Sales were less than 30% of capac- 
ity. Prices dropped 5¢ on hard win- 
ters and held unchanged on others. 


Shipping directions have started to 
slow after a long period of abun- 
dance. Mills regard the nearby 
awards of government relief flour as 
the most likely source of additional 
running time to take up the slack 
from their declining directions. 

Quotations Oct. 31, 100 Ib. cottons: 
Family top patent $5.65, top hard 
$6.85, ordinary $5.45; bakery flour, 
in 100 Ib. papers: Cake $6.85, pastry 
$4.80, soft straight $4.90, clears $4.55; 
hard winter short patent $5.50, stand- 
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ard $5.35, clears $4.95; spring short 
patent $5.85, standard $5.75, clears 
$5.55. 


East 


Boston: Values edged higher but 
trading continued spotty and gener- 
ally confined to small lots for im- 
mediate requirements. The three top 
grades of spring wheat flour ad- 
vanced about 3¢, while first clears 
remained unchanged. Hard wheat 
flour closed 2¢ net higher. Soft wheat 
flour prices ranged to 10¢ higher, 
with maximum strength in Pacific 
soft wheat types. 

Locally, most buyers were still of 
the opinion that current prices are 
beyond their concept of actual val- 
ues. Buyers refused to make extended 
commitments, generally keeping pur- 
chases within the bounds of small 
lots for spot requirements. Any sub- 
stantial decline in quotations should 
command plenty of buying interest. 

Quotations Nov. 1: Spring short 
patents $6.54@6.64, standard $6.44@ 
6.54, high gluten $6.84@6.94, first 
clears $6.02@6.27; hard winter short 
$6.15@6.26, standard $6@6.11; Pa- 
cific soft wheat flour $6.34@6.98; 
eastern soft wheat straights $5.27@ 
5.67; soft wheat high ratio $5.87@ 
7.72; family $7.12. 

Buffalo: Spring wheat flour sales 
dragged again last week. Price levels 
are higher than when consumers last 
purchased. They should be making 
replacements now but are not inter- 
ested at current levels and have 
adopted a_ wait-and-see attitude. 
Spring wheat flour edged up 1l¢ dur- 
ing the week. 

The situation in Kansas flour is 
even more acute than in springs. 
Other than some spotty sales on a 
p.d.s. basis, no one is buying. Kansas 
flour prices moved up 2¢. 

Spring clears were unchanged, but 
lower protein clears eased a little. 
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STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
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SUMMARY OF MILLFEED QUOTATIONS 





Week-end milifeed quotations, summarized from the market reviews, are based on carload 
lots, prompt delivery, ton, packed in 100-ib. sacks, f.0.b. at indicated points: 





Chicago Minneapolis Buffalo Philadelphia Boston 
Bran ......ee-ceeesees $.++.@40.00 $34.50@35.00 $40.50@41.00 $....@48.50 $48.50@49.00 
Standard midds. e 39.50 33.00@34.00 41.50@42.00 -@50.00 .@49.50 
a Sa 43.00@44.00 cae ; 
Rei dog 45.50@46.50 42.00@43.00 48.00@49.50 @66.50 @ 
Kansas City St. Louis Ft. Worth New Orleans Seattle 
Bran $33.00@33.75 $38.50@39.00 $42.00@42.50 $44.50@45.75 §$ ¢ 
Shorts 35.50@36.25 40.50@4! .00 44.00@44.50 46.25@47.00 
Mill run @ .@ @ @37.00 
Bran Shorts Middlings 
Toronto $50.00@52.00 $54.00@55.00 $65.00@66.00 
Winnipeg 36.00@38.00 42.00@45.00 49 .00@52.00 
They are not quite as tight as pre- ard $5.82@6.26, first clear $5.52@ 
viously. 5.73; soft winter short patent $7.43 


Cake flour was unchanged but pas- 
try rose 5¢. Most consumers are well 
booked, but those who did not cover 
for the crop year will have to re- 
plenish supplies within 30 to 60 days 

Futures were under a little pres- 
sure but premiums strengthened and 
pulled prices up. 

Flour output here was above a 
week ago and a year ago. One mill 
put in a 7-day week; one worked 67s 
days, one 6 days, and the remaining 
three mills 5 days. 

Quotations Oct. 31: Spring family 
$7.10, high gluten $6.60@6.80, short 
$6.30@6.50, standard $6.20@6.45, 
straight $6.40, first clear $5.73@6.03; 
hard winter short $5.97@6.36, stand- 


@7.74, standard $6.22@7.04, straight 
$5.37 @5.77, first clear $4.82@5.37. 

New York: Demand for bakery 
flours continued generally slow in the 
local market through another com- 
paratively dull week. Family flour 
buying was somewhat improved, but 
semolina replacing was slower than 
anticipated. However, directions were 
improved in bakery types, good for 
family flour and very active on semo- 
lina 

Stepped up shipping directions over 
the past few weeks have caused re- 
ductions in balances, and market ob- 
servers indicate increased activity in 
bookings probable in the near future 
pending any fair softening in price 

Late in the week Pakistan was re- 





SUMMARY OF FLOUR QUOTATIONS 





Week-end flour quotations, in sacks of 100 Ib 
delivery: 


All quotations on basis of carload lots, prompt 





GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY’S, ONTARIO, CAN. 


CABLE ADDRESS: GREAT STAR 








Chicago Mpls Kans. City St. Louis Buffalo 
Spring family $...@ $...@7.00 $ > Nap $ @ $...@7.10 
Spring top patent 5.60@6.10 ex : F ; $ .@ ; 
Spring high gluten oe . $6.04@6.14 ‘§ : 6.60@6.80 
Spring short 5.74@5.84 : @5.85 6.30@6.50 
Spring standard 5.50@6.00 5.64@5.74 ‘¢ ‘ $: 75 6.20@6.45 
Spring first clear 5.10@6.00 5.38@5.53 5.55 5.73@6.03 
Hard winter family ..@7.00 .@ ... 6.20@7.00 5.45@6.85 ; 
Hard winter short 5.20@5.75 .. § 5 sete ts 5.50 5.97@6.36 
Hard winter standard 5.10@5.65. 5.20@5.25 5.35 5.82@6.26 
Hard winter first clear -@5.60 ¢ 4.35@4.80 4.95 5.52@5.73 
Soft winter short patent . ..-@6.70 : : one @... 7.43@7.74 
Soft winter standard . 5.70@5.90 @ @ ... 6.22@7.04 
Soft winter straight i @ . ‘ @4.90 5.37@5.77 
Soft winter first clear .@4.95 @ . 4.55 4.82@5.37 
Rye flour, white 4.99@5.00 4.67@4.77 -@ 5.49@5.54 
Rye flour, dark 4.24@4.25 3.92@4.02 ¢ 2 we yea 
Semolina, bulk ..-@ 6.05@6.15 ye @ : ais 
New York Phila Boston Pittsburgh *New Orl. 
Spring family .. Be tease © > + 12 $6.60@7.10 $ - 
DP Hy oh gluten carbs 87 6.90@7.00 6.84@6.94 6.70@6.80 645@6.6 
Spring shor : 6.47@6.57 6 some 70 6.54@6.64 6.40@6.60 6.35@6.55 
Spring standard 6 th 47 6.50@6.60 6.44@6.54 6.30@6.50 6.15@6.35 
Spring first clear 6.00@6.25 6.45@6.55 6.02@6.27 6.10@6.47 5.60@5.90 
Hard winter short 6 tt v4 22 5.80@5.90 6.15@6.26 6 4 +4 08 5.75@5.90 
Hard winter standard 5.96@6.06 5.70@5.80 6.00@6.1! 5.88@5.98 5.40@5.70 
Hard winter first clear @... ‘¢ @ 4.55@4.85 
Soft winter short patent $ @... ‘ 5.30@5.6 
Soft winter straight .. 5.25@5.65 @ 5.27@5.67 4.90@5.15 
Soft winter first clear @... ve Pre $ 4.25@4.65 
Rye flour, white 5.40@5.50 5.50@5.60 5.35@5.39 e. 
Rye flour, dark @ @ 4.64@4.88 @.. 
Semolina, bulk 6.88@6.98 @ @ @6.77 as 
Seattle Toronto *"Winnipeg 
Family patent ; $ @9.80 Spring top patent $5.95@6.20 $6.00@6.40 
Bluestem aie ...@ Bakers* 4.90@5.20 4.75@5.00 
Pastry -@5.12 Winter exports? @4.00 @... 


*100-lb. papers 


¥100-ib. exnort cottons, f.a.s. Halifax. 


and British Columbia boundary. Bakery wheat flour in 100-ib. papers. 


**For delivery between Fort William 
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ported to have purchased 3,000 tons 
of soft wheat flour to be shipped from 
Gulf ports this month. 

Quotations Oct. 31: Spring short 
patent $6.47@6.57, standard $6.37@ 
6.47, high gluten $6.77@6.87, clears 
$6@6.25; hard winter short $6.12@ 
6.22, standard $5.96@6.06; Pacific 
soft wheat flour $6.36@6.96, eastern 
soft wheat straights $5.25@5.65, high 
ratio $5.85@7.70; family $7.10. 

Minor price shifts 
ruled on the local flour market, in 
contrast to some relatively wide 
moves upward in wheat futures. The 
latter development was interpreted 
as a sign that the recent downturn 
might be bottoming out, a forerunner 
of possible action by mills in raising 
flour quotations. However, there was 


Philadelphia: 


no immediate rush to buy ahead of 
any such action and dealings con- 
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tinued to be dominated by hand-to- 
mouth takings. 

Mill representatives believe that 
some buying expansion is in the 
offing. Quotations Oct. 31, 100 Ib. cot- 
tons: Spring high gluten $6.90@7, 
short patent $6.60@6.70, standard 
$6.50@6.60, first clear $6.45@6.55; 
hard winter short patent $5.80@5.90, 
standard $5.70@5.80; soft winter, 
nearby $4.80@4.90. 


Pittsburgh: Demand for bakery 
patents continued at a low level last 
week. Prices moved only in a narrow 
range. All patents suffered the same 
lack of interest but, despite this, 
clears advanced 9¢ at several large 
mills. Family flour sales were con- 
fined to brokers for Thanksgiving re- 
stocking. Directions in all patents are 
good. 

Quotations Oct. 31, 100 Ib. cottons: 
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WESTERN CANADA FLOUR MILLS CO 
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“Ogilvie”. 


CESSES 


it’s wise to buy quality! 


Ss 


¥ There is a lot to be said for 


4Y GOOD JUDGMENT 





Good judgment has guided Ogilvie Flour Mills for 
more than a century and a half of leadership in the mill- 
ing of fine flour. It’s good judgment that causes Ogilvie 
to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 


Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 
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Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 
—Ogilvie Vita-B Wheat Germ Cereal—Ogilvie Oats 
—Ogilvie “Miracle” Feeds for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal—Fort William—Winnipeg—Medicine Hat—Edmonton 
Cable Address: OGILVIE MONTREAL—all codes used 
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Hard Kansas standard $5.88 @ 5.98, 
medium $5.93@6.03, short $6.03@ 
6.08; spring standard patents $6.30@ 
6.50, medium $6.35@6.55, short $6.40 
@6.60, first clear $6.10@6.47, high 
gluten $6.70@6.80; advertised family 
patents $7.10, unadvertised $6.60 @ 
6.85; pastry and cake flours $5.34@ 


7.69. 
South 


New Orleans: Dullness again pre- 
vailed in the flour trade last week. 
A few scattered bookings were un- 
covered, but the principal business 
was of one and two-car or p.d.s. tak- 
ings. Bakers and jobbers displayed a 
minimum interest in replenishments 
and bookings of any size were a rare 
exception. A slight easing in wheat 


futures failed to affect the buying 
policy. Other market developments 
failed to turn buyers from fairly 


widespread waiting. Quiet was almost 
as marked on family flour as on bak- 
ery grades. Relatively few users are 
in urgent need of replenishments. 
Backlogs among the majority are am- 
ple for at least 90 days. The draw- 
back, of course, is unwillingness of 
the trade to take hold at prevailing 
levels, the hope being that before 
contracts are exhausted more favor- 
able levels will be reached. 

Further slowing down was noted 
in export flour sales. Some additional 


50 ash flour was worked to the 
Netherlands, but importers were 
unwilling to raise their bids. Lim- 


ited amounts were sold to the Phil- 
ippines, but outlet to other Pacific 
areas was lacking. Demand from the 
Americas was small. Demand from 
Venezuela was at a blank. A little 
flour was sold to the middle East. 
Business to Saudi Arabia and over 
the entire area has lately been poor, 
although there is hope of some re- 
newal of activity in the next few 
weeks. 

Quotations Oct. 31, carlots, 100 Ib. 
papers: Hard winter short patent 
$5.75 @5.90. standard $5.60 @5.70, first 
clears $4.55@4.85; spring short pat- 
ent $6.35@6.55, standard $6.15@6.35, 
first clear $5.60@5.90, high gluten 
$6.45@6.65; soft wheat short patent 
$5.30@5.65, straight $4.90@5.15, first 
clear $4.25 @ 4.65, high ratio cake 
$5.75 @6.20. 


Pacific Coast 


Seattle: The Pacific Northwest 
flour market continued to maintain 
a good grind. Business from the 
Philippines continues good, although 
slowed down during the past week. 
However, mills have plenty of back 
orders to maintain good running 
time. The U.S. Army Quartermaster 
was in the local market Oct. 31, but 
this business was worked from Cali- 
fornia mills. Quotations Oct. 31: Fam- 
ily patent $9.80; bakery, pastry $5.12. 

Portland: Milling production in the 
Pacific Northwest tapered off slight- 
ly last week, with some mills catch- 
ing up on their backlog of bookings. 
However, others, especially the larger 
export mills, were grinding around 
the clock, and are booked up for sev- 
eral weeks ahead. New bookings were 
slowing down as buyers tended to 
limit their purchases. The Philippines 
continues to be interested in this 
market. Domestic buyers are well 
booked ahead. Quotations Oct. 31: 
High gluten $6.90, all Montana $6.57, 
clears $6.49, Bluestem bakers $6.44, 
cake $7.09, pastry $6.09, pie $5.74, 
whole wheat $6.24, graham $5.68, 
cracked wheat $5.73, crushed wheat 
$6.34. 


Canada 


Toronto-Montreal: Generally, mills 
are enjoying good running time and 





November 4, 1958 


getting shipments forward prior to 
the closing of navigation. A govern- 
ment purchasing agency has called 
for tenders on 480 long tons of flour 
for shipment by Nov. 15. The closing 
date is Nov. 6. The flour is to be 
milled from western Canadian hard 
spring wheat not lower in grade than 
No. 4 northern. 

Domestic flour business is holding 
steady, with prices unchanged. Quo- 
tations Oct. 31: Top patent springs 
for use in Canada, $5.95@6.20 in 100’s 
cottons, less cash discounts, mixed 
cars with 15¢ added for cartage where 
used. Bakers $4.90@5.20 in 100’s pa- 
pers, less cash discounts, with 15¢ 
added for cartage where used. 

There is not much interest in win- 
ter wheat flour from either domestic 
or overseas buyers. Quotations Oct. 
31: $4, 100 Ib. in export cottons, f.a.s. 
Montreal-Halifax. Supplies of winter 
wheat are good. Quotations Oct. 31: 
$1.47@1.48 bu. f.o.b. shipping point. 

Vancouver: Canadian flour  ship- 
pers are finding export demand on 
the slow side at present. The flood of 
exports granted importers in Manila, 
plus shipments of flour loaded here 
and from the U.S. and Australia have 
raised stocks of flour in the islands 
to very large proportions. One re- 
sult may be a weakening of prices in 
Manila. 

The reduction in the number of 
flour orders coming from Manila re- 
cently reflects reduced tension in For- 
mosa. Sales to the Hong Kong mar- 
ket are fair, and a limited business 





Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta. 


UNITED GRAIN GROWERS, LTD. 
Winnipeg. Manitoba 











Wm. CHARLICK, LTD. 
FLOUR MILLERS 


Specializing In Exports 
ADELAIDE, SOUTH AUSTRALIA 
Cables: “Cityflour’’ Adelaide 








Cable Address: Parrheim 








GRAIN ° 
FLourR ° 
Feeps ° 


Domestic & Export 


PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 











Schwartz & Co.,(Grain) Ltd. 
Victoria Products and Grain 
(overseas agents) Ltd. 


















November 4, 1958 


is being done to Malaya. Central and 
South American flour purchases here 
recently have been comparatively 
small. 

Domestic business is steady. Quo- 
tations Oct. 31, hard wheat grinds: 
First patents $5.95, bakers’ patents 


$4.90 papers and $5.10 cottons; On- 
tario pastry $6.75, cake $7.35. 
Winnipeg: Exports of Canadian 


flour, aggregating 1,102,600 sacks for 
the week ended Oct. 30, reached the 
largest weekly figure in many 
months. The week previous 426,000 
sacks cleared for overseas destina- 
tions. The latest figure included 116,- 
900 for International Wheat Agree- 
ment countries, compared with 127,- 
800 the week previous. The big class 
2 export movement for the week in- 
cluded a large share for southeast 
Asia under the Colombo Plan. Do- 
mestic trade remained seasonally 
good and, while mills were operating 
to capacity, there was no indication 
of any increase in stocks. Prices 
firmed 10¢ sack. Quotations Nov. 1: 
Top patent springs for delivery be- 
tween Fort William and the British 
Columbia boundary, cotton 100’s, $6 
@6.40; second patents, cottons $5.75 
@6.15; second patents to bakers, pa- 
per 100’s $4.75@5. All prices cash 
carlots. 
Rye 

Minneapolis: Rye flour prices were 
steady all week, followed by a 5¢ rise 
Nov. 3, the first change in several 
weeks. Sales were slow. Quotations 
Oct. 31: Pure white No. 1 $4.67@G 
4.77, medium $4.47@4.57, dark $3.92 
@4.02. 

Chicago: Rye flour sales were very 
slow in the central states during the 
week ending Nov. 3. Potential buyers 
were heavily booked and there was 
no market incentive for buying. Quo- 
tations Oct. 31: White patent $4.99G 
5, medium $4.79@4.80, dark $4.24G 
4.25. 

Pittsburgh: Rye flour sales over 
the city and tri-state areas continued 
small and in hand-to-mouth lots. Di- 
rections were fairly good. Quotations 
Oct. 31, f.o.b. Pittsburgh points: Pure 
white No. 1 $5.35@5.39, medium $5.09 


@5.18, dark $4.64@4.88, rye meal 
$4.63 @ 4.c°. 
Philadelphia: Hand-to-mouth tak- 


ings continued to be the rule in the 
local rye market last week. Mill 
representatives reported cost as the 
principal stumbling block to a broad- 
ening in the call. The Oct. 31 quota- 





JOHN F. REILLY 
FLOUR 


26 Broadway New York 4, N. Y. 
Room 1536 








WILLIAM PENN FLOUR CO. 
roreicn FJ OUR pomestic 


410 Wilford Building 
33rd and Arch Streets 
PHILADELPHIA 4, PA. 











PEEK BROS. 
Flour Brokers 


Wallace Building 
LITTLE ROCK, ARKANSAS 
Telephone Franklin 6-1323 








S. R. STRISIK CO. 
Flour Mill Agents 


26 Broadway New York 4, New York 
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unchanged 
$5.50 @ 


tion on rye white was 
from the week previous at 
5.60. 

Portland: Quotations Oct. 31: 
White patent $7.30, pure dark $6.30. 


Oatmeal 


Toronto-Montreal: Trade in rolled 
oats and oatmeal continues at a nor- 
mal level, with prices steady, and 
supplies adequate. Quotations Oct. 
31: Rolled oats in 80-lb. cottons, 
$5.55, oatmeal in 100’s cottons, $6.85, 
f.o.b. Toronto-Montreal. 

Winnipeg: Good seasonal demand 
prevails for rolled oats and oatmeal, 
with supplies readily absorbed at firm 
prices. Quotations Nov. 1: Rolled oats 
in 80-lb. sacks $5.45@5.65; oatmeal 
in 100-lb. sacks $6.65@6.90 in the 
three prairie provinces. All prices 





MILLFEED 


(Continued from page 8) 





shorts continued tight. Quotations 
Oct. 30, basis Kansas City: Bran 
$33 @ 33.50, gray shorts $35@35.50. 


Ft. Worth: Demand was good for 


the light offerings of millfeed last 
week. Quotations Oct. 31, burlaps: 
Bran $42@42.50, gray shorts $44@ 
44.50, bulk middlings $42, delivered 


Texas common points; 50¢ to $1 low- 
er on bran, 50¢ to $1 higher on 
shorts, and $2 higher on middlings, 
compared with previous week. 
Chicago: The millfeed market was 
strong in the central states during 
the week ending Nov. 3, with interest 
mostly for nearby supplies. Prices 
tended to be somewhat lower during 





TURN BACK 

To page 6 if you 
are interested in the 
recent ABA meeting. 
The Miller reports on 


the medical promotion 


plan the milling industry 
is undertaking to aid bakers 


BABB PD PDI PDP 


the period on heavier millfeeds. Quo- 
tations Oct. 31: Bran $40, standard 
midds. $39.50, flour midds. $43@44, 
red dog $45.50@46.50. 

St. Louis: Steady demand for mill- 
feed advanced prices up to $2 ton. 
Inquiry was not urgent at any time, 
but enough buyers were in the mar- 
ket each day to keep up interest. 
Flour mills reported an early clean- 
up of the week’s output and a nearly- 
sold-out position for this week. Out- 
lets expanded to include territories 
not shipped for some time. Although 
most sales were to central and south- 
eastern areas, offers to eastern states 
resulted in fair-sized shipments. 

Forward bookings were rare. Mix- 
ers credited increased prices. to 
meager offerings in other markets 
due to lighter flour mill running time. 
A step up in output was expected, 
however, due to large sales of relief 
flour on offers made to the Commo- 
dity Stabilization Service. 


Quotations Oct. 31: Sacked bran 
$38.50@39, shorts $40.50@41; bulk 
bran $34@34.50, shorts $37.50@38, 


middlings $36.50@ 37. 

Boston: Millfeeds moved narrowly 
despite tight supplies. Buyers were 
reluctant to push for sales, appearing 
content to purchase only actual needs 
and doing plenty of shopping in the 


process. Forward commitments were 
difficult to arrange, indicating that 
most buyers look for better oppor- 
tunities sooner or later. Bran was un- 
changed to 50¢ net lower; middlings 
were 50¢ higher to 50¢ lower. Quota- 


tions Nov. 1: Bran $48.50@49, mid- 
dlings $49.50. 

Buffalo: Demand was good until 
Oct. 29. Shipping positions were thin 


enough to maintain levels. Mixers 
had a pick-up in dairy demand, with 
enough demand for middlings to re- 
tain a $1 premium over bran. There 
was no competition from western 
centers. Running time ranged from 5 
days to 7 days. Differentials narrow- 
ed; both sacked bran and middlings 
were off 50¢. Bulk bran and mid- 
dlings held firm. Red dog was un- 
changed to $1 higher. Quotations Oct 
31: Bran $40.50@41, standard midds 
$41.50@42, red dog $48@49.50. The 


bulk differential on bran and mid- 
dlings narrowed from $5.50 to $5. 
New Orleans: Millfeeds were a 
shade stronger, with much heavier 
buying. There was improved demand 
from feed manufacturers and excel- 


lent buying of bran by country deal- 
ers. Interest prevailed in forward 
shipments, some mixers bidding a 
premium for each month above spot 
and through the spring. Strength de- 
veloped in the face of weakness in 


feed grains, which are moving in vol- 
ume. Bulk middlings displayed con- 
siderable weakness overnight, but 
fairly heavy takings by larger mixers 
and better demand from merchan- 
disers forced a climb in prices. Quo- 
tations Oct. 31: Bran $44.50@45.75, 


shorts $46.25 @47. 

Seattle: The Pacific Northwest 
millfeed market continued on the 
soft side, being quoted from $37 to 
$38, a decline of $1 to $2 ton. Japan 
expressed interest in an export ship- 
ment, but nothing was confirmed 
The domestic demand was quiet, with 
local dealers buying hand-to-mouth 
and watching the market. However, 
inquiry was received from California, 


with that market now near a ship- 
ping basis for northwest supplies 
Quotations Oct. 31: Millrun $37, 
standard midds. $45. 


Toronto-Montreal: A good demand 
for bran features the millfeed mar- 
ket, and prices are firm. Quotations 
Oct. 31: Bran $50@52, shorts $544 
55, middlings $65@66, net cash 
terms included, mixed or 
straight Toronto-Montreal. 

Vancouver: The domestic market 
is generally quiet. Offerings of bran 
have been increasing, and prices are 
off about $1 ton. Supplies from prai- 
rie mills are ample for current needs 
No export in any amount has been 
reported lately. Quotations Oct. 31: 
Bran $47, shorts $50, middlings $58 
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Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 
LAckawanna 4-3795 








J. H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 


26 Broadway Room 948 
NEW YORK 4,N. Y. 











HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR Caaces 


410-420 N. Western Ave.. CHICAGO, ILL. 








Gitsert JACKSON 
Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI! 
Board of Trade Bidg. - Baltimore 1-0338 














Fi Johnson-Herbert & Co. 


FLOUR 


520 No. Mic Chicago 11, Ill 











BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA, PA, 














NAtional 2-3344 —-2-3345 
E.J. BURKE & COMPANY _ 


: FLOUR ano CORN MEAL 
Monumental Building 
6120 W. North Ave. 
CHICAGO 39, ILL. 


E. J. BURKE 











-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N. Y. Produce Exchange 
Rm. 520—120 Bdwy.. NEW YORK5,N. Y. 
New England Office: 211 Bryant St., Maiden, Mass. 














The Montgomery Company 
R. H. MONTGOMERY 
FLOUR BROKER 
BALTIMORE 1-3362 

10TH ST KANSAS CITY, MO 





21 W 











Andrew De Lisser 


pomestic FLOUR export 


475 Fifth Ave. New York, N.Y. 








° 
' Quality Flour for Every Need 


Cliff H.Morris& Co. 


AT 
82 Reaver Street NEW YORK, : 
’ 


BARA PEE 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 
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Buy and Sell 
Through 


WANT ADS 
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WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 


Operating: 
Chicago Great Western Elevator 


Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 

















VAN DUSEN HARRINGTON 


DIVISION 
F. H. Peavey & Co. 


SOYA BEANS 


Founded 1852 


> 


GRAIN FLAX 














MINNEAPOLIS DULUTH 











STRATTON GRAIN COMPANY 
GRAIN AND FEED MERCHANTS 


MILWAUKEE, WISCONSIN 


ST. JOSEPH, MO. NEW YORK, N.Y. 


CHICAGO, ILL 














OGILVIE 


(Continued from page 5) 





with the attempted control plan. Mr. 
Pinchin, an aggressive miller, built up 
an important independent milling 
group with plants at Midland, Ont., 
and Calgary, Alta. He sold his plants 
to the Pillsbury Co. and the mills 
now form Pillsbury Canada, Ltd. His 
brother, William, is executive vice 
president of the Canadian firm. Mr 
Pinchin joined the board of Pills- 
bury, but subsequently resigned.) 
Ogilvie In Dark 

Ogilvie officials say they do not 
know who is behind the bid for con- 
trol. No meeting has been planned 
between the two sides, it is stated. 
The Ogilvie directors have come out 
in cpposition to the bid and H. Nor- 
man Davis, president, says the shares 
are worth much more than $44.75. 
Company officials say that the value 
of Ogilvie common is $80 if securities 
are valued at the market price, fixed 
assets at their insured value and 
investments in unconsolidated sub- 








GRAIN CORPORATION 


The Great Southwest offers the finest 
wheats in all ranges of protein for shipment 
in any direction. And we offer the finest of 
service to millers. We are closely in touch 
with markets. From experience, we have a 
wide knowledge of millers’ problems. And 
we conduct our business on the principle 
that extra care and extra effort are price- 
less ingredients of every transaction. 


Board of Trade Bidg. * GRand 1-7535 


P.O. Box 4207. * 


Samuel Muir ° 


Manager 


Robert Yeager °* 
Manager 
TOTAL ELEVATOR CAPACITY 5,000,000 Bus. 


KANSAS CITY 






FORT WORTH 


MArket 6-3731 
Stockyards Station 


James Meyers, Manager 









ADams 7-3316 







AMARILLO 
DRake 3-0936 
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sidiaries at book value of tangible 
assets. Insurable fixed assets are in- 
sured at about two and one half 
times the value at which they are 
carried on the books. 

Ogilvie common has been slowly 
rising in value during the year and 
has now jumped from around $37 to 
the $45-46 range, that is, above the 
price offered by the would-be buyer 
of 300,000 shares. There have been 
rumors of a counter offer, but Ogilvie 
officials say they have no knowledge 
of such a move. 

Noteworthy is the fact that in the 
morning trading sessions interest in 
Ogilvie stock has been small—then 
strong buying in the last few min- 
utes of the trading day has taken 
the shares well above the $44.75 level 
But Ogilvie officials say they do not 
know who is responsible for this 
buying. 


———“BREAD iS THE STAFF OF LIFE 





Delivery Date 


For PL 480 Buying 
By Korea Extended 


WASHINGTON—FExtension of the 
terminal delivery date in authoriza- 
tions issued to Korea to finance pur- 
chase of wheat or wheat flour and 
corn from U.S. suppliers under Title 
I of Public Law 480 has been an- 
nounced by the U.S. Department of 
Agriculture. 

The delivery date was extended 
from Oct. 31 to Nov. 29 in wheat or 
wheat flour authorization No. 24-20 
and corn authorization No. 24-22. The 
former provides for purchase of $26,- 
198,880 worth (about 417,000 metric 
tons) of wheat, or flour. The latter 
provides for purchase of $1,500,000 
worth (about 30,000 metric tons) of 
yellow corn in buik, grade U.S. No 
2 or better. Purchases under both 
authorizations have been completed 

USDA also announced extension of 
the delivery period on wheat flour 
authorization No. 44-02, issued to 
Ceylon, from Oct. 31 to Nov. 29. Th 
authorization provided for purchase 
of $1.7 million worth of wheat flour 
(approximately 20,000 metric tons) 
from U.S. suppliers. Purchase of the 
flour has been completed. 


















OPERATING 


SANTA FE ELEVATOR ‘A’ 


CAPACITY 10,200,000 BUS. 








. get e. BOARD OF TRADE BUILDING > 


J. P. BURRUS, presioent 


J. D. TINKLEPAUGH 


Top quality wheats are not found at every cross-roads these 
days . . . not even in the heart of the wheat country. So it 
behooves a miller to buy from those who have a wide field 
of selection. That's where our huge storage facilities fit in. 
We can give you the best. Call Grand |-7070. 





_ Soll BURRUS MILLS. Incorporated 


KANSAS CITY GRAIN DIVISION 


KANSAS CITY, MISSOURI 


MILLING WHEAT + CORN ° FEED GRAINS 


A. H. FUHRMAN, wice pres. & x. c. mar. 
E. M. SUMMERS 
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MAPLE LEAF 


“One of the most significant chang- 
es in the movement of export flour 


from the company’s standpoint is the 


(Continued from page 5) 





account for a good part of the in- 
crease, the company’s regular busi- 
ness to most of Canada’s traditional 
markets showed an encouraging im- 


increasing number of steamers now 
being loadad at our mill at Port Col- 
borne for direct shipment to the U.K. 
and Caribbean markets. Because the 
attention of the shipping world has 
beeri focused on the new St. Lawrence 















provement. Seaway, to be opened next year, nu- 
MAPLE LEAF MILLING CO., LTD. 
AND SUBSIDIARIES 
Consolidated Balance Sheet, July 31, 1958 
ASSETS 
CURRENT: 
Cash .. ois ee ee cache Pile Saki daaaen $ 8,990 
Accounts and bills receivable, less allowance for possible loss 
in collection icine sheeted «saben eeths tebe ; emai 11,417,649 
Accounts receivable from controlled bakeries ...............+.+- 69,201 
Inventories valued as follows— 
Spring wheat (including wheat held as agents for the Canadian 
eS Se Ae errr eer .$ 3,795,037 
Flour, winter wheat, coarse grains, ‘cereals, feeds, ‘bags and 
other products and material at the lower of cost or market 6,862,523 10,657,560 
Prepaid expenses ...... 175,674 
$22,329,074 
Inventories of repair parts and supplies 179,636 
INVESTMENTS: 
Shares of controlled bakery companies based on revaluations by th 
management in 1926 (approximate market value $1,729, 000) . *s 2,179,854 
Other investments, mortgages, exchange seats and properties, less 
amounts written off : ; va : : 827,495 3,007,349 
FIXED: 
Real estate, plant and equipment, at the depreciated replacement 
valuation as appraised by Canadian Appraisal Co., Ltd., as of 
June 15, 1929, in the case of Maple Leaf Milling Co., Ltd., 
and as at May 30, 1925, in the case of one subsidiary, plus 
subsequent additions at cost ‘ . -$20,852,090 
Less accumulated depreciation . 11,266,047 9,586,043 
Patents, trademarks and goodwill 3 
$35,102,105 
LIABILITIES 
CURRENT: 

Bankers’ advances (secured) $12,523,672 

Owing for undelivered purchases of grain (secured) 727,664 

Accounts and wages payable and accrued charges 2,474,637 

Income and other taxes payable : 510,098 

Interest accrued on funded debt 68,914 

Instalments on funded debt payable within one year 325,000 

$16,629,985 
FUNDED DEBT: 
First mortgage sinking fund bonds, 3%4% series due 1963—Issued..$ 2,500,000 
Less redeemed or purchased for redemption : 1,007,500 
$ 1,492,500 
General mortgage bonds 4'/2% series A repayable $200,000 on Oct 
1, 1959, and $3,800,000 on Oct. |, 1960 (after deducting in- 
stalment of $200, 000 due Oct. 1, 1958, included in current 
liabilities) GS eh ETE SB TE 4,000,000 
Mortgage payable by 3 3 subsidiary in quarterly ‘instalments of $6. 250 
(after deducting $25,000 included in current liabilities) 56,250 5,548,750 
DEFERRED CREDIT: 

Tax reductions applicable to future years 733,700 

Minority interest in the common shares of a subsidiary 24,422 
SHAREHOLDERS’ EQUITY: 

apital— 
Authorized: 

31,455.44 5% cumulative redeemable preference shares of 
$100 par value redeemable at $104 (after deduct- 
ing 48,544.56 shares purchased and cancelled) 

600,000 common shares of no par value 
Issued my 

19,138.12 preference shares (after deducting 
21.27 shares purchased and can- 
celled during the year) ..$ 1,913,812 

527,874 common shares ....... 3,125,706 
$ 5,039,518 
Less 496 preference shares and 3,850 common 
shares held by a subsidiary aoe 53,870 $ 4,985,648 

Contributed surplus ..... : 576,237 

Earned surplus—balance accumulated since Aug. 1, 1934 4,723,941 

Excess of book value of net assets of a subsidiary on acquisition 

over the investment therein ; de 1,879,422 12,165,248 
CONTINGENT LIABILITY: 
Customers’ paper under discount $629,700 
$35,102,105 
Statement of Consolidated Profit and Loss 
Earnings from operations before deducting the owen set out below $ 2,615,352 
Dividends from controlled bakery companies 60,322 
Income from other investments ‘ 26,968 
Profit on sale of fixed assets 105,884 
$ 2,808,526 
Deduct: 

interest on funded debt ' ° ‘ . “ : 256,515 

Depreciation on buildings, plant, equipment, trucks and automobiles $97,064 

Appropriation for employees’ pensions bake 264,924 1,418,503 
Profit before codentieg income taxes and } exbaaeity interest in profit of 

subsidiary : ‘ 3 7 : $ 1,390,023 
eee eS - a ..-$ 572,200 
Minority interest in ‘profit of subsidiary : 777 572,977 
Net profit for the year . $ 817,046 

Statement of Consolidated Earned ) Sages 
a) 2. eee $ 4,262,161 
Net profit for the year ............ 817,046 
$ 5,079,207 
Deduct dividends declared during the year: 
nm preference shares, 5% .......... 3 95,764 
On common shares—two dividends of 25¢ ‘per share each — Nov. 
a Ue . 263,907 
$ 359,67! 

Less subsidiary company's participation in the above dividends.... 4, 355,266 
Balance July 31, 1958 $ 4,723.94! 
Balance July 31, 1957 $ 575,286 
Discount on purchase of pre 

PR iis chee ee SNe REh oviccwcngessceecceacaneerabeusces 951 
Batenes. fate Bl. 09GE nccdccccncccccccccsccacese sVVCCreewrrreTst $ 576,237 
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merous small steamers have already 
started a direct service. As a result, 
some 60 ships will be loaded at Port 
Colborne during the current season 
of navigation, compared with 32 ships 
last year.” 





yrs 
Y WH KELLY 
4 MILL NG 
A, COMPANY 





The ~ 

WILLIAM KELLY 

MILLING COMPANY 
HUTCHINSON, KAN. 
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Handel-en 


N. V. Maatschappy 
“MEELUNIE” 


Algemeene 
Industrie 


f (Flour and Starch Union, 
. Ltd.) 
N 
with : 7 Heerengracht 9 
‘y \ sorry 
ni 01g AMSTERDAM HOLLAND 
Importers of 
FLOUR - FEED - STARCH 











M. Witsenburg Jr. N. V. 


Established 1868 


Importers of Flour and 


Other Cereals 


POSTBOX 945 AMSTERDAM C 














REPUBLIC FLOUR MILLS 


INC. 
Manila, Philippine Islands 
P.O. Box 2795 
Cable Address: REFLOUR, Manila 


CAPACITY STORAGE ‘able Reference 
5,000 Cwts. 1,000,000 Bu. Address H. Albert De Bary & Co 
“Witburg” Amsterdam 
| Cable Address—Bortrite, London 


H. COHEN & CO., Ltd. 


Fiour Importers 
25/7, Greatorex Street 
LONDON, E. 1 


Established over 50 years 








VAUGHAN THOMAS & CO. LTD. 


FLOUR i= RTERS 


THE CORN EX HANGE BUILDING, 


ark Lar 


LONDON, E. 
AVAUMAS, LONDON 





IMPORTERS OF GRAIN FLOUR, 
FEEDINGSTI 5, ET< 


CARL GOLDSCHMIDT, LTD. 











Cable Address: “‘Topri"’, London 
SIDNEY SMITH 
FLOUR, FEED & GA Ah, LTD. 
52 Mark Lane LONDON, E. C.3 
FLOUR, GRAIN, FEED, CORN AND 


CEREAL PRODUCTS 
Codes: Riverside, A B C Sth Ed., also Bentley 
and Western Union 5 Letter Codes 


ANTH. SOGAISEN & CO. 


blished 1883 
FLOUR, GRAIN AND FEED 
AGENTS 
Skippergt. 7 OSLO, NORWAY 








H.J.B. M. RADEMAKER 
MILLERS AGENT 
Joh. Verhulststraat 141 
AMSTERDAM Z 


Cable Address JOS 


BRODR. JUSTESEN 
COPENHAGEN Est. 1881 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS’ PRODUCTS 
Sales Organization Covering Denmark 
Norway, Sweden, Finland 
Cable Address: “JUSTESENS” 

All Standard Codes Used 








Comm. Venn. Handelmij v/h 


OSIECK & CO. 


AMSTERDAM 
Flour Importers 
ESTABLISHED 1854 #aa ¢ addess: OSIEC 





LOKEN & CO. A/S 
Established 1871 OSLO, NORWAY 
Working Norway Finland, 
Denmark and Sweden 
Reference 
The Chase National I k. New York 
Midiand Ba [ London 








ROBERT NEILL, Ltd. 


FLOUR IMPORTERS 


GLASGOW, C. 2 
Belfast 


73, Robertson Street, 


Branch: 29, Donegall Street 





Cable Address DorFeach,”’ Londor 


MARDORF, PEACH & CO., Ltd. 
FLOUR IMPORTERS 


52, Mark Lane 
LONDON, E.C.3 











Address 
Bentley's Complete Phrase 


Cable 
Codes: 
Bankers 


Twentsche Bank, Amsterdam 


GRIPPELING & VERKLEY 


FLOUR SPECIALISTS 
AMSTERDAM 
Bygrip, 
A.B.C, 6th Ed 


V 

. 
SINCE 1889 

Amsterdam 


Private 
New York 


Riverside, 


Reference: Guarantee Trust 








LUCHSINGER, 


<ING ALI 


WOR 
t Maa 


Bankers: Nederland e Handel 





MEURS & CO.’S 
HANDELMAATSCHAPPIJ, N. V. 
AMSTERDAM—C. 


FLOUR Lovee BoRere 


OVER 


N. V le Addres Matluch” 
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Self-Rising Flour 
Program Changes 
To Be Discussed 


NASHVILLE, TENN. John T. 
Lynch, International Milling Co., 
Minneapolis, will discuss and recom- 
mend certain basic changes in the 
Self-Rising Flour Program during the 
Nov. 14 afternoon session of the an- 
nual meeting of Self-Rising Flour In- 
Inc., at the Andrew Jackson 
Nashville, Nov. 13-15. 

Last June an informal committee, 
consisting of representatives of vari- 
yus interests involved, was asked to 
study of the advisability of 


stitute, 


Hote l, 


make a 





“DURAMBER” 
SEMOLINA 


FANCY No. I 
Milled from Carefully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 
Farmers Union Grain Terminal Association 











QUALITY MILLED FLOURS 


Ismert-Hincke Milling Co. 
Kansas City, Mo. 








combining the Self-Rising Flour Pro- 
gram and the Cornmeal Program. 
The committee has completed its 
study and is now ready to submit its 
report and recommendations to the 
appropriate groups. 

Mr. Lynch, a member of the in- 
stitute executive committee, is one of 
two members of the informal com- 
mittee representing flour millers who 
have no interest in the sale of corn- 
meal. He will give the committee re- 
port and recommendations to the in- 
stitute meeting. 

Also appearing on the program will 
be Elizabeth Ayres, associate director 
of education service for the institute, 
who will summarize the work done 
in carrying the self-rising flour story 
to schools and colleges and similar 
groups. Mrs. Nenon Murray, associ- 
ate director of publicity, will sum- 
marize her work. 
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Ceylon Agrees to Take 


Australian Flour 


SYDNEY, AUSTRALIA — Under 
the trade pact signed in August be- 
tween Ceylon and Australia, Ceylon 
has agreed to take 30,000 long tons 
Australian flour this year and 100,000 
tons in 1959 and 1960. Ceylon will 
therefore have to step up its Au- 
stralian flour imports considerably in 
the last half of this year; its imports 
from Australia during the first six 
months of 1958 dropped to only 5% 
of the country’s total flour imports, 
compared with 65% in 1956 and 1957. 
The reduction is attributed to the 
availability of flour from France at 
lower prices. 





A. E. BAXTER ENGINEERING CO. 


Designers and Engineers for Mills, Elevators 
and Feed Mills 


1311-1315 GENESEE BUILDING 
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THE NORTHWESTERN MILLER 


New Orleans Rail 
Tie-Up Brings 


Grain Embargo 


NEW ORLEANS — An embargo 
has been put on further rail ship- 
ments of bulk grain, soybeans and 
flaxseed to the public elevator at 
New Orleans by the Association of 
American Railroads car service di- 
vision because of rail congestion. Un- 
der the embargo, railroads must get 
permits from the division to move 
grain into New Orleans. 

Officials of AAR reported that 
there are 1,300 cars waiting to be 
unloaded on the New Orleans Public 
Belt Railroad, which serves the ele- 
vator, and on interstate rail lines 
near their juncture with NOPB. An- 
other 800 cars enroute to New Or- 
leans have been held up at inter- 
mediate points. 

The car service division said that 
large stocks of old grain and a big 
harvest put pressure on elevators at 
interior points and started a heavy 
flow of grain for export. 





BREAD iS THE STAFF OF LIFE 





Four Carloads Grain 


Seized in New York 


ALBANY, N.Y. — The New York 
Agriculture Department has an- 
nounced that its inspectors have 
seized four carloads of grain contain- 
ing highly toxic mercury compounds. 
The grain had been shipped from 
Wolcott to the port of Albany. Grain 
used for seed often is treated with 
mercury compounds to kill fungi 
and insects. Sometimes this treated 
grain gets mixed with grain going to 
market for feed. Inspectors here de- 
tected the mercury when they put 
samples of the grain under ultra-vio- 
let light. 
































ROCK ISLAND ELEVATOR—4,000.000 BUSHELS 


SIMONDS - SHIELDS - THEIS GRAIN CO. 


BOARD OF TRADE BUILDING + KANSAS CITY, MISSOURI 


Serving the Milling Industry for 71 Years 


F. A. THEIS « F. J. FITZPATRICK « F. L. ROSENBURY + W. C. THEIS » H. W. JOHNSTON 
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WANT ADS 

















v v v 


Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum, Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
eash with order. 
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MACHINERY WANTED 











WANTED TO BUY — RICHARDSON 
scales, bag closing machines and other 
good mill, feed and elevator equipment 
J. E. Hagan Mill Machinery, Jefferson 
City, Mo. 


HERMAN FAKLER 


(Continued from page 7) 








cause of the milling industry when 
Mr. Fakler went before congressional 
committees to set forth his views in 
behalf of materialistic causes. 

The parish priest wrote an epitaph 
for Herman Fakler. What he said 
within the walls of the local church 

simple in design and in large part 
made possible through the stimulus 
of Herman Fakler—was an _ unsus- 
pected description of his worldly ef- 


forts for the Millers National Fed- 
eration. 
The pastor said, in effect, that 


Herman had faith—and such a state- 
ment was so true when he went forth 
to represent the cause of his indus- 
try. Herman was no hypocrite. He 
was an honest man, fore-armed by 
courage, belief and faith in any cause 
which he espoused. Within his big 
broad soul, he had room for the ma- 
terial as well as the spiritual aspects 
of life, but in so doing he never com- 
promised his integrity. Unhappily, 
this world sends few “en of the 
Fakler mold onto the stage. His 
standards should be the bench mark 
for his successors. 


BREAO (S&S THE STAFF OF LIFE-— 


CARGILL HANDLING SALT 

CHICAGO—Snow and ice removal 
on northern Illinois highways will be 
facilitated by distribution from Chi- 
cago of Louisiana rock salt by the 
commodities department of Cargill, 
Inc., grain handling and processing 
firm. Ray W. King, head of the de- 
partment, said stocks of the high 
grade product have been located at 
Cargill's 20-million-bushel grain ele- 
vator property on the Calumet River 
He said distribution for southern IIli- 
nois and Iowa is from a recently com- 
pleted 7,500-ton-capacity warehouse 
at LaSalle and a 10,000-ton facility 
at Davenport. 
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Your Baker 


Desewes the Beat 


Precise exactness in every detail throughout 
every step assures consistent uniformity 


in the production of the world’s finest flours. 


The Kansas Milling Company 


WICHITA, 


KANSAS 
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POLAR BEAR FLOUR IS KING 


We have always followed the principle of 
giving our customer’s the finest in baking 
quality. So, naturally, we take pride in 
the fact that our customers number many 
of America’s finest bakeries. We think 
POLAR BEAR deserves some of the 
credit for their success . . . just as we 
know their patronage has helped us be 
successful, too. 
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Colifornia Milling Corporation, Los Angeles, California doubled capacity to 4,000 sacks with its most recently erected mill in the United States. 


WHEN CALIFORNIA MILLING CORPORATION 
DOUBLED ITS CAPACITY 


it chose W&T Flour Treatment 


When the California Milling Corporation recently doubled its 
daily capacity to 4000 sacks it continued its use of Wallace & Tier- 
nan’s products and services... 


* The Dyox® process—chlorine dioxide gas generated in 
situ...fresh, sharp, of controlled constant strength. 

e Beta Chlora® units— individual stream control of chlo- 
rine gas. 

e NA Feeders—mill-proved performance in applying No- 
vadelox® and “N-Richment-A.”® 

e Wallace & Tiernan’s experience and technical knowledge 
of flour treatment to aid in the expanded operations. 


The California Milling Corporation is only one of the many mill- 
ing companies using W&T Flour Treatment. If your mill is not one 
of these, investigate the advantages of Wallace & Tiernan’s complete 
flour service. 





A bottery of W&T Novadel Feeders, feeding Novo- 
delox® for optimum color removal and best color dress. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES !N PRINCIPAL CITIES 








Look 


who’s 


erowing! 


You can almost see him shoot up . . . and 
you can see one of the reasons for his sturdy, 
healthy growth. He gets the best bread the 
world has ever known—and that covers a 
lot of territory. 

Because bread has been literally the staff of 
life for nations, ever since civilization began. 

Today’s excellent bread . . . smooth- 
textured, light and vitamin-enriched, is due 
to the honest efforts and high standards of 
both bakers and millers. 

And General Mills is proud to be one of 


these. 


Good eating will always 


begin with bread 


General 





